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BBQ  Platter  with  Roasted  Suckling  Pig 

s  m  ^  m±m) 

Braised  Pig  Tongue  with  Dried  Oyster  and  Black  Moss 

W  ifg  S  Jg  *  (^  «  57E«A) 

Deep  Fried  Prawn  Ball 

mt»w  urn 


fe  5  *  »  s  (*  a 

Coasted  SucWrng  Pig  BBQ  Platter 

a  »}  ;*:  0  tU  (S  SE 

Sraised  Pig  Tongue  with  Dried  Oyster  and  Black  Moss 

to  iS  S  g  # 

Deep  Fried  Sea  Food  Roll 

@  s»  ®  e  s 

braised  Shstk  Fm  Soup  wrth  Shredded  Chicken  and  Bamboo  Piths 

«  e  «  R  I?  (@.«»S®s)i) 

<ing  Prawn  with  seasonal  vegetables 

IS  #  »  »  ^  (isai?£!Si»mrv) 

Sliced  Abalone  and  Mushroom 

if  ^  ^  m  mm 

Steam  Live  Whole  Fish 

fe  a  a  a  ®  (faj !»  -  a  ffi) 

Deep  Fried  Crispy  Skin  Chicken  with  Garlic 
’rawn  Sticky  Rice 

to  «  ^  ^  iff  ») 

Stir-fried  ee  fu  noodles 

^  1^  *  W  B1  (^tC  «  I'mAU) 

Sweetened  Red  Bean  Cream  with  Glutinous  Dumplings 

!a  #  to  '!>  ic 

•resh  Fruit  Platter 

H  JR  91  IBK  i!!t^ 

Dhinese  Cookies 


iHilMaS 

(:k  0.  ?L  «  #) 


(«  ^  »  S  ®) 

(S  i)t  at  35  «) 

$888 


Braised  Shark  Fin  Soup  with  Shredded  Chicken  and  Bamboo  PKhs 

m  mm^n  (it  <&mnm) 

Lobster  Stir-fried  with  Ginger  arid  Shallots 

ffl  S  «  «  ^  {tS®?E5S«»9»t) 

Sliced  Abalone  and  Mushroom 

®  a  »  @  ¥  (fSai8f*;*:Sffi) 

Steam  Live  Coral  Trout  with  Ginger  and  Shallot 

^  m  iffi  a  (1^  «  -  .a  ift) 

Deep  Fried  Crispy  Skin  Chicken  with  Oarlic 

*e  a  *  *  ¥  (it  »  ts  *  ss) 

Prawn  Sticky  Rice 

to  «  IP  iff  «) 

Stir-fried  ee  fu  noodles 

^  M  li  mm  (Id  it  ^'mkn) 

Sweetened  Red  Bean  Cream  with  Glutinous  Dumplings 

eg  ^  to  'i>  «  («  31  »  m  fi) 

Fresh  Fruit  Platter 
Chinese  Cookies 


$1038 

«io  -  i2effl 


afflBttt*#® :  (02)9211  2232 
Level  1,  477  Pitt  Street  (  Cnr  of  Hay  Street)  Haymarket  NSW  2000 
1-02  9211  2232  f:  02  921 1  5670  e:  info®zilver,conn.au 


«I  te 

Roasted  Suckling  Pig 

a  M  m  it  (»  mm»  m 

Braised  Whole  Conpoy  with  Dried  Oyster  and  Black  Moss 
Deep  Fried  Prawm  Ball  with  Flakes  of  Almond 

a  a  «  8  a  (-aattsisssa) 

Br«>s«d  Shark  Fin  Soup  with  Shredded  Chicken  and  Bamboo  Piths 

ns  S  «  fl!  »  (®  !»  «  III  18) 

Braised  Lobster  with  Supreme  Soup 

^  ^  »  ft  ^ 

Sliced  Abalone  and  Mushroom  and  Sea  Cucumber 

m  M  ^  fii W 

Slow  braised  whole  abalone  with  premium  oyster  sauce 

)[£»«#¥  c»t0!«**a8J) 

Steam  Live  Coral  Trout  with  Ginger  and  Shallot 

ci^  »  ffftjeitt) 

Steamed  free  range  chicken  wtth  secret  Chinese  herbs 

a  a  »  «  nr  tsf  is  a  s  «s) 

Prawn  Fried  Rice  in  Lotus  Leave 

stir-fried  ee  fu  noodles 

^  ic  J»  [«l  IB  iSL  ^ 

Sweetened  Red  Bean  Cream  with  Glutinous  Dumplings 

go  $  to  'Ci'  «  3^  11^  %  fii^) 

Fresh  Fmit  Platter 

*  a  s  «  IS  (ft  it  JS8  *  ») 

Chinese  Cookies 

$1188/  $1288(^tst$  tfiflO 


Effective  from  1  February  2006 
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VEGETARIAN 


42.  NEM  BONLE  CHIEN  (Entree)  (3) ...  $  5.00 

Deep  fried  mixed  regelahle  spring  roll. 

43.  TAG  HOU  CHIEN  (Entree)  (4) . S  5.00 

h'rled  bean  curd  wiih  sneei  ehUii  sovee 

44.  SNGOR  CHRUK  PSET . S  5.00 

45.  KARI  BONLE . S  9.00 

Mixed  xegeioblex  cooked  vHU  evrry  sauce. 

46.  CHA  BONLE . S  9.00 

47.  CHATAOHOU . S  9.00 

48.  TOMPIANG  CHA  KROEUNG . S  9.00 

Bamboo  xboolssllr fried  niih  lemon  (jmu, 

Hhole  pepper,  bivil  leaxvs  A  spices 


SIDE  DISHES 

49.  PRAWN  CRACKER . S  4.50 

Dip  niih  minced  pork  cooked  null  special  sauce 

50.  SPECIAL  SMALL  FRIED  RICE . S5.80 

Chefs  special fried  rice  niili  minced  chicken 

51.  SPECIAL  LARGE  FRIED  RICE . S  8.00 

52.  VEGETARIAN  FRIED  RICE 

SMALL  S5.80 . S3.  LARGE . S8.00 

54.  STEAMED  JASMINE  RICE . S  1.50 

II  you  would  like  meal  extra  hot  or  little  less  spicy, 
please  lei  us  know.  As  most  meals 
can  be  adjusted  to  your  taste. 

DESSERT 


1.  BAY  DOMNEUB  KHMAO . S  4.50 

jack  fruii coconul  Ice  cream 

2.  ARNSOM  CHIEK  . . S  4.50 

3.  BAY  D^OMNEUB  SANGKYA**. . S  4.50 

Black  sllcky  rice  mill  eociiiiul  egg  cusiard 

4.  CHIEK  KTISS . S  4.50 


5.  BANANA  BOAT . S  4.50 

Banana.  Ifchee.  longan  A  nsmbuian  sened  niih 
passionfrull  Ice  cream  A  ehocolale  or 
.Mmxeherry  lapping 

6.  VANILLA  ICE  CREAM . S  3.60 

mih  lyrhees.  rambman  or  longan 


7.  ICE  CREAM  SPECIALLY  MADE  ...  S  3.60 

your  choice  of 

COCONUT.  BASSIONh'RUIT.  DVIUAN.  BOYSENBERRY. 
bUNGO  ON  SEASON) 

BANQUETS 

For  4  or  more  (dishes  may  be  varied  on  request): 

BA  YON  BANQUET  per  person . $20.00 

9.  Mixed  Entrees 

18  or  22.  Chicken  or  bccfcurT>' 

20  or  24.  Stir  fried  chicken  or  beef  with  ginger 
34  or  35.  Samlor  karko  or  mchou  kroeung  sach  ko 

46.  Stir  fried  mixed  vegetables 

53-  Steamed  jasmine  rice 

Liqueur  coffee  &  mini  or  choice  of  ice  cream  +  coffee  / 
tea  &  mini. 

ANGKOR  WAT  BANQUET  per  person  $24.00 

9.  Mixed  Entrees 

1 8  or  22.  Curried  chicken  or  beef 

28  or  29.  Stir  fried  pra\vns  with  vegetables  or  ginger 

41.  Sizzling  seafood 

47.  Stir  fried  bean  curd  with  bean  sprouts 

53.  Steamed  jasmine  rice 

Liqueur  coffee  &  mint  or  choice  of  ice  cream  +  coffee  I 
tea  &  mint. 


PRIVATE  PARTY  ROOM 
FOR 

20  -  50  PEOPLE 
IS  AVAILABLE. 


‘Welcome  to 

CamBodian  ^J^aurant 

Lie  &  B.y.O. 

Private  Function  Room  Available 


Traditional  Cambodian  Cuisine  From 
The  Khmer  Temple  Palace 


Z27  Oxford  Street 
Darling  HURST 

TEL:  (02)  9360  5500 

DINNER  NIGHTLY  FROM: 
5:30PM -I1:00PM 

Free  Home  Delivery  Orders  over  $20 
Delivery  Charge  Orders  under  S20 
Major  Credit  Cards  Accepted 
Price  Subject  to  change  without  Notice 

10%  Discount  for  pick  up 


APPETIZERS 


1.  NEM  CHHAO  (3) . $  5.50 

bean  tproali  cucumbtr  and  mnricold  spring  roll  I 

2.  NEM  CHIEN  (3) . $  5.50 

Spring  roll  shtti  rolled  wilh  mince  park,  waler 
ehetinul  and  vermicelli  (deep  fried). 

3.  PRARHET  TREI  (3) . $  5.50 

Minced  fish,  lemon  grass,  spices  i  herbs. 

4.  SLAB  MOAN  CHIEN  (2) . $  6.00 

Siu/led  chicken  Kings  svilh  minced  pork 
vermicelli  and  mushroom. 

5.  KROUCH  CHIEN . $  5.50 

Deep  fried  quail  well  marinaied  Kiih  garlic  i 

6.  SATE  CHICKEN  (3) . $  6.00 

7.  SATE  BEEF  (3)  . .  .  $  6.00 

8.  SACH  KO  AING  (3)  .  $  7.00 

Grilled  marinaied  spie\  beef  d.  bacon  skewers 

9.  MIXED  ENTREE  (4) . $  7.50 

Onevfriem  chhao.  nem  chien.  prahei  Irei  and 
ilad  moan  chien. 


SOUP 


10.  SNGOR  CHRUK  BANGKANG . $  5.50 

W/iX  prawn  soup  with  lemon  grass,  lemon  iulce 

11.  SNGOR  CHRDK  SACH  MOAN . $  5.50 

12.  SNGOR  CHRUK  KROEUNG  SAMOT ...  $  5i0 

Same  os  abnve  bus  seafood  inslead 

SALAD 


13.  ANGKOR  WAT  SALAD . $14.50 

Chefs  special,  fresh  salad  of  mised  beef, 
chicken  and  seafood. 

14.  NHEUM  LHONG . $10.50 

Shredded  green  papaya  lemon 

15.  PLEAR  SACH  MOAN . $10.50 


16.  PLEAR  SACH  KO . 

Beef  salad  with  lemon  Jaier,  lemon  grass, 
fresh  salad  and  mini 

17.  PLEAR  BANGKANG . 

fresh  salad  and  mini. 

MAIN  COURSE 
CHICKEN 

18.  KARI  SACH  MOAN . 

CAjfibrii  cook  with  yellow  eurry.  coeonuimilk. 
beans  and  bambiH)  shoots. 

19.  SACH  MOAN  CHA  BONLE  ... 

Slirfriedchlcken  wilh  capsicum.  bab\  com  A  Ci 

20.  SACH  MOAN  CHA  KNHEI .... 


BEEE 

21.  SARAMAN  SACH  KO . 

Tenderbeefsiowl)  cooked  wiih  coconai  milk, 
five  spices  A  peanuts. 

22.  KARI  SACH  KO . 

Sliced  beef  cooked  with 'lellowcuiri,  coconut 
milk,  beans  &  bamboo  shoals. 

23.  SACH  KO  CHA  BONLE . 

24.  SACH  KO  CHA  KNHEI . 

Slirfned  beef  k  iiA  ginger,  onion  A  capsicum. 


25. 


26. 

27. 


BABB£C.U£ 

SACH  MOAN  AING . 


BBQ  chicken  pieces  well  marinaied  wilh  garlic . 
spices,  topped  wilh  sweet  ehilli  sauce 

SACH  CHROUK  AING . 


BBQ  pork  well  marinoled  wilh  garlic  A 
spiees.  lopped  with  sweet  ehilli  sauce. 

KROUCH  AING . 


BBQqu 


$10.50 


SEAEO.QD 


$14.50 


$10.50 

$10.50 

$10.50 

$10.50 

$10.50 

$10.50 

$10.50 

$12.00 

$12.00 


28.  BANGKANG  CHA  BONLE . $14.50 

29.  BANGKANG  CHA  KNHEI . $14.50 

30.  KROEUNG  SAMOT  CHA  BONLE ....  $14.50 

Stir  fried  seafood  wilh  seasonal  vegetables. 

31.  SAMLOR  MCHOU  YOUN . $14.50 

Mixed  seafood  cooled  with  pineapple,  tomato. 

32.  TRE*I  CHAMHOY . $17.00 

33.  TREI  CHIEN  CHOU  EM . $17.00 

Deep  fried  whole  schnapper  topped  with  sweet  and  sour  sauce. 

SPECIALITIES  QFJTHE  HOUSE 

34.  SAMLOR  KARKO . $10.50 

C/i/cten  A  pork  cooked  wilh  tropical  fruit  <( 
vegetables,  lemon  grass,  spiees, finishedwilh 
ground  roast  rice  leurry  style) 

35.  MCHOU  KROEUNG  SACH  KO . $10.50 

Beef  cooked  with  lemon  grass,  spices,  tamarind, 
eggplant  andpopoyo  IcurrysrsM 

36.  SACH  KO  CHA  KROEUNG . $10.50 

Sliced  beef  stir  fried  with  lemon  grass,  capsicum,  onion  and  spiees. 

37.  SACH  MOAN  CHA  KROEUNG . $10.50 

Chicken  stir  fried  h  itA  lemon  grass,  capsicum, 
onion,  straw  mushroom  and  spices. 

38.  CHIEM  CHA  KROEUNG . $10.50 

sliced  lamb  stir  fried  wilh  lemon  grass. 

39.  AMOK  TREI . !! . $10.50 


Sleamedmnusseline  of  barramundi  fillet  with  coconut 
cream,  lemon  grasi.  spices  and  green  vegetable  leaves. 

40.  SACH  MOAN  CHA  MREASPRAOV  .  $10.50 

Chicken  stir  fried  wuh  basil  leaves,  bean, 
eopstcum.  onion  and  spiees. 

41  KROEUNG  SAMOT  CHA  KROEUNG  .  $16.00 

shoots,  capsicum,  whole  pepper,  basH  leaves  A  spices 


Delicious  Corner 

8 1  King  Prawns  Crabmeat  Sauce . $  1 4.80 

82  Chilli  King  Prawns . $14.80 

83  Honey  King  Prawns . $  1 4.80 

84  Honey  Scallops . $14.80 

85  Honey  Chicken . $  9.80 

86  Lemon  Chicken . $  9.80 

87  Combination  Chow  Mein . $12.80 

88  Sauteed  Mixed  Vegetables . S  8.80 

89  Chlili  Beef  or  Chicken . $11.80 

Rice  and  Pasta 

90  Apolio  Bay  Fried  Rice 'Large' . $  4.80 

91  Apolio  Bay  Fried  Rice 'Smaii* . S  4.50 

92  Steamed  White  Rice 'Large' . $  2.80 

93  Steamed  White  Rice 'Smaii' . S  2.50 

94  Singapore  Fried  Noodies . $  9.80 

(Curry  Flavour) 

95  Xiamen  Fried  Noodles . $  9.80 

(Sweet  &  Sour  Flavour) 

Sweet  Things 

96  Deep  Fried  Egg  Custard  Bun . S  3.50 

97  Banana  Fritter  &  Ice  Cream . $  3.50 

96  PineappieFiitter  8(  Ice  Cream . $  3.50 

99  Deep  Fried  Ice  Cream . $  3.50 

100  Mineral  Water . $  1.50? 

101  1 .25  Ltr.  Coke,  Diet  Coke  or  Lemonade 

'Bottle' . $  2.60, 

102  Coke,  Diet  Coke  or  Lemonade  l 

■Can' . $  1.50* 

103  FruifJuice:  Apple  or  Orange . $  1.50 


B.Y.O. 

TRADING  HOURS 


LUNCH:  Monday  -  Sunday 
1 2:30pm  -  2:00pm 

DINNER:  Monday  -  Sunday 
5:30pm  -  9:00pm 


Telephone;  (052)  376  551 
1  Moore  Street 
Apollo  Bay.  Vic.  3233 


Appetizers 

1  Fresh  Prawn  Cocktail . S  5.50 

2  King  Prawn  Cutlets . $  5.20 

3  Sesame  Prawn  Toast . S  5,20 

4  King  Prawn  Rolls . $  5.20 

5  Scallop  Fritters ,  .$  5.20 

6  Prawn  Fritters . $  5.20 

7  Beef  on  Kebabs  Satay  Sauce . $5,20 

8  Chicken  Wings . S  5.20 

9  Chinese  Sausage . $  2.80 

10  Dim  Sims  (Steamed  or  fried) . $  2.50 

11  Spring  Rolls . $  2.50 

12  Crabmeat  Stick . $  2.50 

1 3  Prawn  Crackers . $  1 .80 

Soups 

14  Short  or  Long . $  3-50 

15  Chicken  &  Sweet  Corn . $  3,60 

16  Crabmeat  &  Sweet  Corn . $  3.50 

17  Combination  Sweet  Corn . $  5,00 

Barbecued  Pork 

18  Cantonese  BBQ  Pork . $11.80 

19  BBQ  Pork  with  Cashew  Nuts . $11.80 

20  BBQ  Pork  Chow  Mein . $11.80 

21  BBQ  Pork  Black  Bean  Sauce . $11,80 

Chicken 

22  Cantonese  Chicken . S  9.80 

23  Mongolian  Chicken . $9.80 

24  Chicken  with  Cashew  Nuts . $  9.80 

25  Chicken  Oyster  Sauce . S  9.80 

26  Chicken  Chow  Mein . $  9.80 

27  Chicken  Black  Bean  Sauce . $  9.80 

28  Garlic  Chicken . 9. 80 

29  Chicken  and  Vegetables  . . $  9.8O 


Seafood 

30  Seafood  Combination . $14.80 

3 1  King  Prawn  with  Cashew  Nuts . $  1 4.80 

32  Cantonese  King  Prawn . $14.80 

33  Mongolian  King  Prawn . $  1 4.80 

34  Garlic  King  Prawn . $14,80 

35  King  Prawn  Chow  Mein . $14.80 

36  King  Prawn  Black  Bean  Sauce . $  1 4,80 

37  Mongolian  Scallops . $14.80 

38  Garlic  Scallops . $14,80 

39  Scallops  with  Cashew  Nuts . $14.80 

40  Scallops  Oyster  Sauce . $14,80 

41  Fish  Fillet  with  Cashew  Nuts . $12,80 

42  Fish  Fillet  Oyster  Sauce . $  1 2.80 

43  Fish  Fillet  Chow  Mein . $12.80 

44  Fish  Fillet  Black  Bean  Sauce . $  1 2,80 

Beef 

46  Cantonese  Beef . . . $  9.80 

47  Mongolian  Beet . $  9.80 

48  Beef  witt'i  ij^ashew  Nuts . S  9.80 

49  fiSefChowMeln . 5  9,80 

50  Beef  Black  Bean  Sauce . S  9,80 

51  Beef  Oyster  Sauce . S  9.80 

52  Garlic  Beef . $  9,80 


All  Time  Favourites 

53  Sweet  &  Sour  Kir^g  Prawn  in  Batter . $  1 4.80 

54  Sweet  &  Sour  Scallops  In  Batter . $  1 4,80 

55  Sweet  &  Sour  Fish  in  Batter . $12.80 

66  Sweet&SourCombinationinBotter....  $12.80 

57  Sweet  &  Sour  Pork  in  Batter . $  9,80 

58  Sweet  81  Sour  Chicken  in  Batter . $  9.80 

59  Sweet  &  Sour  Beef . S  9.80 

60  Sweet  &  Sour  BBQ  Pork . $11.80 

61  King  Prawn  Plum  Sauce . $14.80 

62  Scallop  Plum  Sauce . SI 4.80 

63  Fish  Fillet  Plum  Sauce . S 1 2,80 

64  Poik  or  Chicken  Plum  Sauce  in  Batter...  $  9.80 

65  Beef  Plum  Sauce . S  9,80 

66  BBQ  Pork  Plum  Sauce . $1 1  -80 


Curry  and  Satay 

(Served  with  Vegetable  or  Rice) 


67  Curried  King  Prawns . SI 4.80 

68  Curried  Scallops . S14.80 

69  Curried  Rsh  Fillet . S 1 2.80 

70  Curried  Combination . $12,80 

71  Curried  Beef . 5  9.80 

72  Curried  Chicken . $  9,80 

73  Satay  King  Prawns . $14.80 

74  Satay  Scallops . S14.80 

75  Satay  Combination . $12.80 

76  Satay  Beef  or  Chicken . $  9.80 


Omelette 

77  King  Prawn . $14,80 

78  Combination . $13.80 

79  BBQPork . $11,80 

80  Beef  or  Chicken . $10.80 


Billy  Kwong 

Chinese  Eating  House 


3/355  Crown  Street  Surry  Hills 

Sydney  NSW  2010  Australia  Phone;  +61  2  9332  3300  Facsimile;  +61  2  9332  4109 
enqu(ries®billyKwong,oig  www.kyiiekwong.org 


Hiramasa  ( Kingfish,  5A )  Fillets  served  Sashimi  Style  29 

Fresh  Black  Cloud  Ear  Fungus  &  Cucumber  Salad,  Beijing  Style  12 

Organic  Chickpea  ( Nolans  Rd ),  Pickled  Radish,  Chilli  &  Fennel  Salad  15 

Steamed  Prawn  Wontons  with  Organic  Brown  Rice  Vinegar  Dressing  1 7 
Crispy  Prawn  Wontons  with  Sweet  Chilli  Sauce  1 7 

Steamed  Scallop  ( Tasmania )  Wontons  with  Sichuan  Chilli  Oil  24 

Pickled  Beetroot  &  Carrot  Salad  with  Soft-Boiled  Biodynamic  Egg  19 
Salad  of  Poached  Calamari  &  Capsicum  with  Ginger  &  Chilli  Dressing  24 
Homestyle  Fried  Biodynamic  Eggs  with  Organic  Soy  &  Homemade  XO  19 
Seared  Free-Range  Chicken  Livers  { Saskia  Beer,  SA )  with  Sweet  Onions  19 
Sung  Choi  Bao  of  Free-Range  'Kurobuta'  Pork,  Ginger  &  Mushrooms  24 

Dry-Fried  Green  Beans  with  Organic  Miso  Paste  &  Garlic  20 

Steamed  Silken  Tofu  with  Organic  Seaweed  Salad  25 

Caramelised  Pumpkin  with  Black  Bean,  Ginger  &  Vinegar  Dressing  25 
Dry-Fried  Organic  Hokkien  Noodles'  with  Homemade  XO  Sauce  27 

Stir-Fried  Carrots  with  Oyster,  Shimejii  &  Shiitake  Mushrooms  35 

Stir-Fried  Mussels  { Tasmania  )  with  Homemade  XO  Sauce  37 

'Dong  Po'  Pork  ( 'Kurobuta'  Pork  Belly ),  Hangzhou  Style  38 

Biodynamrc  Lamb  ( Oberon,  NSW )  Marinated  in  Spices-Xinjiang  Style  49 
Crispy-Skin  Free-Range  Chicken  ( Saskia  Beer,  SA )  with  Organic 
Brown  Rice  Vinegar  Dressing  45 

White-Cooked  Free-Range  Chicken  ( Saskia  Beer,  SA )  with  Organic  Soy, 

Chilli  &  Coriander  45 

Steamed  Chinese  Greens  with  Organic  Tamari  1 5 

Cantonese-Style  Fried  Organic  Jasmine  Rice  1 4  per  bowl 

Steamed  Organic  Jasmine  Rice  2.9  per  person 

'Universal  Village'  Organic  Fairtrade  Green  Tea  2.9pp 

'SIP'  Organic  Herbal  Tea  -  Peppermint  or  Lemon  2.9pp 

Organic  Fruit  Plate  with  'Cocolo'  Organic  Fairtrade  Chocolate  14 


Signed  copies  of  Kylie  Kwong's  cookbooks,  'Recipes  &  Stories'  ($39.95 ),  'Heart  &  Soul' 
($49.95)  and  'Simple  Chinese  Cooking'  ($59.95 }  and  'My  China'  ($79.95),  are  available 
from  the  restaurant. 

Surcharge  weekends  S3  pp.A]|  prices  GST-  indus'ive.  Gilly  Kwong  takes  all  care  but  rto  responsibility 
for  our  clients  personal  property.' 


Kylse's  Banquet 
$89pp 

In  the  kitchen,  the  Chinese  chef  consciously  or  unconsciously  cooks  according 
to  the  culinary  laws  of  Yin  and  Yang  -  where  harmony  and  balance  between 
flavour,  texture  and  ingredient  is  of  the  essence. 

My  banquet  offers  you  this  experience,  serving  a  delicious  and  diverse  range  of 
dishes  that  complement  one  another. 

Our  philosophy  at  Billy  Kwong  is  this: 

'To  leave  as  smalS  and  light  an  environmental  footprint  as 
possible,  to  give  back  to  the  community  whenever  and  wherever 
we  can,  and  to  think  globally  and  act  locally.' 

Serving  you  organic  and  biodynamic  produce  reflects  our  committment  to  the 
soil,  the  animals,  the  people  and  the  environment. 

We  avidly  support  the  Australian  Marine  Conservation  Society  by  only  serving 
sustainaole  seafood. 

■  I  am  the  ambassadorforthe  FairTrade  Association  of  Australia  and  New  Zealand. 
The  FairTrade  Mark  is  your  guarantee  that  growers  in  the  third  world  have  been 
given  a  better  deal.  Allowing  people  the  opportuni^  to  trade  fairly  gives  them 
the  ability  to  invest  in  their  cnildren's  education,  their  communities,  their  health, 
their  safety,  their  future. 

I  also  lead  specialised  food  tour  groups  to  China.  Tibet  and  Bhutan  with  World 
Expeditions  Australia. 

To  help  in  the  fight  against  climate  change,  at  Billy  Kwong  we  neutralise  the 
emissionsofour  business  by  buyingcarbon  credits  through  Climate  Friendlyfrom 
a  new  wind  farm  project  in  China.  This,  in  effect,  means  our  power  consumption 
is  100%*  renewable  and  that  we  are  Climate  Neutral. 

You  can  help  too!  By  donating  just  $  1  per  person,  you  can  buy  enough  renewable 
energy  to  onset  45  Kilograms  of  carbon  dioxide  -  more  than  enough  to  neutralise 
the  embedded  greenhouse  gas  emissions  that  result  from  the  production  of 
your  meal.  Please  ask  any  of  our  staff  for  details  of  this  initiative. 
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Spring  Rolls  (2  pieces)  (vegetari 

s#  (^R>  <*> 

Sesame  Prawn  Toasl  (2  pieces) 

86Q  Pork  Char  Slew  (sliced) 


Sang  Chow  Bow  with  Chicken 
(2  pieces  served  on  fresh  lettuce  leaves) 

ssaae  #  *^»(2(i) .. 

Sang  Chow  Bow  with  Seafood 
(2  pieces  served  on  fresh  lettuce  leaves) 


Premium  Oysters  Natural  1/2  doz  (6(S) . 

or  dozen  ( 1  2  (1) 

±9  . 

Steamed  with  Black  Bean  Sauce 
*  ^  0sS(i'  ^)S‘L'  aESi+S 
Steamed  Scallops  with  Garlic  &  Butter  (6  pieces) 
a  (AR)  *  ?  7-  go  li/.  i:  <  ^ 


Shao  Mai  (4  pieces) 

a  traditional  Chinese  Dim  Sim  (with  Prawn,  Pork  &  Mushroom) 
(E9R)  ^SSA'J)(4(i 


HarGow  (4  pieces)  Steamed  prawn  dumplings 

(BR)  f(4(i). 

Steamed  Prawn  &  Chives  Dumplings  (4  pieces) 
limKSSfii*  (ESR)  t  -  5  <0  •>  <(4  (i; 

Steamed  Scallops  Dumplings  (4  pieces) 

<  ESR)  *  f  5“  M  •>  t  (  4  fi: 

Yaki  Gyoza  (6  pieces)  Pan  fried  Shanghai  dumplings 
Pork  &  Cabbage 

(AR)  ±;'Sffii!S*  15^(6®) . 


Wok  tossed  Calamari  with  Spicy  Salt  (light  batter) 
tttHKIi  f  *  o  4- *  r' <  y /i-  I- at* 


Mussels  with  Black  Bean  Sauce 
Gotden  Pastry  of  Oriental  Onion 

tmatt  +  -  #  >>}>)' . 

Shanghai  Dumpling  w'  Ginger  Vinegar  Dip  (4pc) 
»  -v  o  . 


K  SOUPS 


Chicken  Sweet  Corn  Soup 

Crab  Meat  Sweet  Corn  Soup 

Won  Ton  Soup  (Short  Soup) 

ES/Il?  >  «’  >  ^-.■ 

Hot  &  Sour  Soup 

lg?Sjfi  ^  >  7-?  .  a® 


Jelly  Fish  (Plain,  Marinated) 

9  9yn-7>ji.  <±iS> . 

Jelly  Fish  with  Peking  Duck 

^  fr  t  dt^  F  9  o  T  g  ^  <±;'S<'. 

Sesame  Ban  Ban  Chicken  (Peking  Style) 

Chilled  Tofu,  Century  Egg  w'Shallols  &  Fish  Flakes 

HJg  t  . 


Spicy  Tom  Yum  Prawn  Soup 

sst^ga?-;*  *■  f  jiiJs^A'?  I- ^ ^ 


Marinated  Cucumber  with  Garlic 

mSH&niR  ^  'J  i  I-  A  c  < 


Y(3!EP) 


Zasai  (Szechuan) 

Eg;iiaia<95?  <  <EaJil>. 


Korean  Kimchi 

^  * -f-  <um> 


Shark's  Fin  with  Crab  Meat  Soup 

»Ml«l^a>«  ^ 7  *>  t  u  . 

Seafood  &  Tofu  Soup 

m^RJSS  . 

Vegetarian  Tofu  &  Mushroom  Soup 

^SsiSS  9  V  r  . 

Slow  Cooked  Superior  Shark’s  Fin  with  own  Jus  100g 
(15  min  to  prepare) 

k[«!A«gSi 

(IS^  1  0  0  g  )  (  1  5  dd’fi  B^ral n-  r>-  'J  3!  +  ) . 


Century  Egg  &  Pickles  Ginger 

tf- 9  >  i  *  g  I- 


Sliced  Chilled  Pork  Belly 

ISi/EPS 


Sliced  Chilied  Beef  Tendon 

SSiFflS  dbSmiFSaW  -J 


Peking  Platter  (Sliced  Chilled  BeefTendon, 

Jelly  Fish.  Sliced  Chilled  Pork  Belly,  Duck  Webb) 

Sjiieii?)  (Efiffl)  dt«Jil4?Sg5lil®g^r>H 

(^rtiSIt;]  'K  9  5  y  o  -?  g  f .  g .  ' 


K  SALADS  ]| 


Salad  of  Octopus,  Avocado  and  Yarra  Valley  Salmon  Caviar 
( *  •>  a  t  -/  y  ,  T  .-K  *  ,  t  n  y  .  h  a  y  ■?  3  +  —  i  V 


Salad  of  Peking  Duck.  Asparagus  &  Spinach  w‘ Asian  Dressing 
(T  »  /<  5  *  a  ^  T  vr  T  >  H  i-  ’  V  >  ?) . 


Tropical  Beef  Fillet  Salad  w'  Lime  &  Glass  Noodles 

(u^ftA-^.^ne-,  7f^)  . 

Emperor's  Chicken  Salad  w'  Vermicelli 

(4#SiSa&-^  3  y-?-)  . 

Asian  Style  Spicy  Fresh  Squid  Salad  w'  Rocket 


Crab  Meat  Salad  with  Avocado  &  Mango  (seasonal) 
#-Sthot'*)i.-7>:r-,  7  .V  i  y-i-  9 


|[  FROM  THE  ROAST 


Cantonese  Roasted  Duck- Served  warm  (1/4  Duck) 
(1/2  Duck) 


Roasted  Platter  (3  mixed)  -  Served  warm  Sm('Jv) 
(Cantonese  style  Antipasto)  Lg8(>c) 

ES/a®-^ 


Roasted  Crispy  Skin  Pork  -  Served  warm 

fliSflipg  * '/  *  y»-^«W'5((S^-="(ta) 


Peking  Duck(plcase  talk  to  our  waiter) 
db*«SI  db^J'  ’  » 


<CrabMeat>  *  - 

Omcletts  of  Mud  Crab  Meat,  Shallots  &  Mushroo?n  Glaze 

*-5{^7K?7rs5*Ai.y) . 


Fresh  Vegetable  and  Crab  Meat  Sauce 

>  y  >^<0  ;»  i  A  y 


<Caiamari>  ^ 

Wok  tossed  Calamari  with  Spicy  Salt  (lightly  crumbed) 
^  /M  •>-y  Ji-  hSlRl  .  .  . 


<Lobster>  o  -f  %  ^  | 

Lobster  Tall  with  Ginger  &  Shallots 

amfiliSS 


Braised  Confit  of  Lobster  w'Fresh  Vegetable,  Herb  Pepper  &  Crispy  Spinach 

o  r  ,>-r  7  V  £.  . 


<Abalon8>  h  t>  if  mn. 

Sliced  Tasmanian  Abalone  with  Chinese  Mushrooms 

itIS,  rhlSJISiSi 


Slow  Cooked  King  Abalorie  1 0Og  &  Vegetable  with  Oyster  Sauce  (1 5min  to  prepare) 

t;  ^  <  ipSRiXA.  <r4#34i,  hv  iifi  i  o  o  e  (  i  5  b#Pb1 


|[  SEAFOOD 


Combination  Seafood  with  Vegetable 

Wok  Fried  Seafood  Omelette 

iSK^g  4>5ffli§»A  9  +  . 

Seafood  and  Tofu  in  Hot  Pot 

iSKalSig  . 

<Scallop> 

Scallopswith  Glnger&  Shallots 

*  i- r  loStt  i- . 

Scallops  with  Pine  Nuts  and  Vegetable 

?  y  I  iff®  . 

Lightly  Battered  Scallops  w'  Sambal  Chilli  Sauce 
?  f  iff)  ’T  u-->  -r  . 


<Fish>  ^  —  7^i'h7'^l'  (  asa)  a 

Sweet  &  Sour  Fish  Fillet  in  Batter 

ffifiSStSI  I-  9  ■>  /uJllE* . 

Coral  Trout  Fillet  Stir  Fried  w'Snow  peas  &  Ginger 

a;BSBiK^8B5  =  -  f  /i-  l-  7  ■)  h  l  i  ^  k  k  t  h  ff3iJL||,lltt 

Coral  Trout  Fillet  w'  Curry  Sauce 

=  -  5  ;i-  h  f #  i- -®.» . 


|[  PRAWNS 


Chilli  Prawns 

P)  . 

Sauteed  Prawns  with  Vegetable 

ajfiJSS  . . . 

Crispy  Honey  Prawns 

fflif  ^  *  -5  V-*  i.  f,  . 

Prawns  with  Cashew  Nuts  and  Vegetables 

i,->  ^-f  y  A-3  . 

Light  Batter  King  Prawns  with  Butter  &  Garlic 

A,  u  < /«•  ?-aBi . 

Pan  Fried  Jumbo  Gulf  Tiger  King  Prawn  w'  Peking  Sauce  (4  pieces)  (seasonal) 
TlRABtS  aW5¥iS€‘^dt«^-*iy>«  (4E)  (?li5PaS) . 

Shanghai  Style  Soft  Scramble  Egg  w'Fresh  Water  Prawns 

SitKSIEg  t -S' f’Sfi . 

Kung  Po  Spicy  King  Prawn 

+  '»aEES(4>¥P) . 

Lotus  Leaf  Steamed  Prawn  in  Bamboo  Basket  w'  Soy  Dipping  (350g) 

Siff^aS  +  tS  S^aiS(^®Si-;§«(#Sy-=^(ta) . 

Hong  Kong  Style  XO  Prawns 

XOfiSJSi*  S}iIilA}S«®XO^-*'J!>i^(^EP) . 


$29.80 

$29.80 

$29.80 

$29.80 

$.29;80 

$29.80 

.?29.8p. 

$.29,80 

$29.80 

$29.80 


LIVE  SEAFOOD  FROM  TANK 

-;gSv-7-K 


Lobster  with  chilli,  ginger  or  Garlic  Butter  sauce  M.  P 

tSIfifeSitS 


Queensland  Mud  Crab  with  chilli,  ginger  or  black  bean  sauce  M.P. 

a-i  ^  ’  K  ?  5  r  <-?-  -K  SO  i;iS(F  ■>  +),  .  m 

Great  Barrier  Reef  Live  Coral  Trout  steamed  with  ginger  &  shallots  M.P. 

=-5  h  7  •>  F  (ito  )  B#® 

Live  Abalons,  recommended  for  steamed  boat  M.P. 
iS¥7kIf±*&3ltJ^fil  its  A  h  V  C  Am  L  L  •?>,!:  «'fcrD)  ft) 

Crystal  Snow  Crab  M.P. 

ST  —  ’•(g  Jjf)  A  O  V 


|[DUCK 


Salad  of  Peking  Duck,  Asparagus  &  Spinach  w'  Asian  Dressing 


Cantonese  Roasted  Duck(1/4  Duck) . 

(1/2  Duck) 


Roasted  Platter  (3  mixed)  -  Served  warm  Sin  ('J') 
(Cantonese  style  Antipasto,  served  warm)  Lge(:itc) 


Peking  Duck(please  talk  to  ourwaiter) 
ibs«fa  (StflfiSaSfi)  V  ?  o  M  > 

Spicy  Curry  Roasted  Duck  Rice  Sm(/J') 

LgeC*:) 

@115)11  Pi  IS  It*®  ^  ^  ^ + 


•(I^^P) 


Duck  Noodle  Soup 

dbm  9 


|[  POULTRY  KpS)  US  31 


Lemon  Chicken  in  Balter 

ffffiiRiXSI  (  i-  i  y  y- 

Chicken  thigh  Fillet  with  Cashews  &  Vegetable: 
SSSSiS  »  ■'  Atapt) 


Herb  poached  Chicken  on  bone  with  Soy 

«ijsas  ... 

Chicken  with  Seasonal  Vegetable 

. 

Chicken  Fritters  dusted  with  Spicy  Salt 

a  ^  (x/t< 

Chicken  &  Eggplant  in  Hot  Pol 

t  f  . 

Crispy  Skin  Chicken  (half) 

*'/*'/ *L)tj|J  59S  <* '« 

Spicy  Mapo  Tofu  (Chicken) 

RSaffi  $P^-#-aiB  i  J5 


Beof  Slack  Bean  Sauce 
Chilli  Beef 

-tiiijiJ'J  v-iiiljljft  (3?.p) 

Cantonese  Fillet  of  Steak 

ty  h  ^  l-  y-  T-^  .  .  . 

Very  Hot  Chilli  Beef  w'Wombok 

a)?S;6liS4^  ^  ^  ^*4'-«(¥P)  . .  . 


Fillet  of  Tablelands  Tenderloin  w'Non-Spicy  Sauce 

EJHJIl?  <  ^  a  •>  9 

Thin  Sliced  Prime  Rib  Fillet,  Poached  In  Superior  Slock  w'Ginger  Soy  Dip 
4  >  S'  r  ^  e  >  asrs4BajH!« 

Shredded  Beef  with  Capsicum.  Shallots  &  Onions 

°  ^-(4ssai;]  ^  t  . 


Wagyu  Beef  Rib-Eye  Fillet  w'Steamod  Boat  &  Wombok 

f  'I  r^K‘hh  U 


|[  PORK  s*iii  ]| 


Pork  Loin  Chops  with  Spicy  Salt 


Peking  Pork  Chops 


Sweet  &  Sour  Loin  Pork 

iffinaS  K® . 


Sliced  Pork  with  Ginger  &  Shallots 


BBQ  Pork  (sliced,  served  warm) 
ffiitXitfl  -f- 


Pork  Loin  Chops  with  honey  peppercorn 

w  *>  A  0^3 ->  9  4  ass . 

Dong  Po  Pork  (Rich  Pork  Belly  w'  a  Soy-Star  Arised  Glaze) 

5li«P^  . 

Sliced  Loin  Pork  with  Cabbage  &  Mild  Chilli 

*  f  =>  ■>  o  <,(^igy]  q  t  4  f <0  >t  V 


Khot  pots 


Waqyu  Beef  Rib-Eye  Fillet  w'Steamed  Boat  &  Wombok 

Cantonese  Hotpot  of  Glass  Noodles  &  King  Prawns 

. 

Seafood  and  Tofu  in  Hot  Pot 

. 

Vegetables  with  Bean  curd  in  Hot  Pot 

ItiSSSiS  . 

Combination  Hot  Pot 

f+tlS  . 

Chicken  &  Eggplant  in  Hot  Pot 

«aBfe55H^lS  t  . 

Roasted  Pork,  Tofu  &  Shrimp  Paste  Hot  Pot 

!•*’>«  . 


|[lamb 


Mongolian  Lamb 

^  ^  . 

Lamb  Fillet  w'  Chilli  and  Leek 

{ssjsis^sp  f 'j  (¥n) 


>r 


K  TOFU  ja®  II 


Seafood  and  Tofu  in  Hot  Pot 

. . . 

Fried  Tofu  w’  Spicy  Salt 

^ailS/S  ^ 'W  •>- 

Vegetables  with  Bean  curd  in  Hot  Pot 

f+SSISjg  .  .  . 

Spicy_Mapo  Tofu  (Chicken) 


•a®{ai^A0) 


Roasted  Pork,  Tofu  &  Shrimp  Paste  Hot  Pot 

aip^. 

Stewed  Shitake  Mushroom  &  Tofu 

Sra:3blimS/S  . 


Kgame 


Baby  Pigeon  Fillet  (squab)  w'Non-Spicy  Pepper  Sauce 
M  h  o  =.  V  3  -^asS . 


Emu  w'  Leek  &  Special  Chinese  Sauce 


Crocodile  Tail  Fillet  Tossed  w'  Salt&  Pepper 

(4i  a  -  y  (1- 


Slewed  Kangaroo  Tail  w'  Shitake  Mushroom  &  Bamboo  Shoots 
liSaSiSM®  #  »‘--o  L  ^-(4SS, 


Stewed  Baby  Goat 


[[NOODLE  SOUP  v-i-'  )i»/s3l 

SDicy  Tom  Yum  Noodle  Soup  (prawn) 

m)  ?  99  +  7->>  =  +  I'-sffS)  (■&¥□) 

Soicv  Malaysian  Prawn  Noodle  Soup 

ffiiCkiSJfili  -7  L- —  •>  T  0  5  -  >  □)  . 

Won  Ton  Noodle  Soup 

S#>SS  . 

Fish  Ball  Noodle  Soup 

fi^a•;ss  5-> (+^>^-7') . 

Spicy  Seafood  Curry  Laksa 

^  'f  7  9  ^  A  >  (,7  7  f  7  7  /,  (-H-^p)  _ 

Spicy  Chicken  Curry  Laksa 

g^:^|iliSI5il>  <f«)  ?  >  (,7  7f  r  7  ^  ^-®ll^)  (IJJfP)  _ 

Cuttlefish  Ball  Noodle  Soup 

sft*,i«a  I  im=i-A>}  ■'  . 


BBQ  Pork  Noodle  Soup 

SjfX«!;8a  SSK-?- 


Duck  Noodle  Soup 

itff.S'  -'  9  ^  if  7 


Five  Spices  Beef  Noodle  Soup 
jES^SjUS  f  *41^. 

Vietnamese  Style  Beef  Noodle  Soup  (Hor  Fun) 

^  t  a®4SA';  9->  >(7 


|[  VEGETARIAN  sm  B$  1\ 


Fresh  Vegetable  of  the  Day.-.Ask  Waiter  M.P. 


Soy  Chicken  Noodle  Soup  (Hong  Koi 
jAjRaSiTa 


Chinese  Greens  with  Oyster  Sauce  Sm('J') 
Lge(A) 

a-aKS  4>®smn  t  r  9-v- 
Vegetable  with  Chinese  Mushrooms 

Lo  Hon  Choi  (mixed  Chinese  fungus) 

*  -»  j;  'j  sfjffie  "5  -*}« . 


Vegetarian  Fried  Rice 


Mixed  Vegetables  (stir-fired) 


Selections  of  Farm  Mushrooms  &  Chinese  Vegetables 


Stewed  Shitake  Mushroom  &  Tofu 

a«idbSma®  ffiirsffitfiSSt 


“  ■>  ‘  <■  » . $24.50 

.  ,  ,,,  *9-50 

Frisd  Rice  Sfri(d') .  . (tf'i  o'  c'ri 

Lge{^)  . .^13,50 

Fukein  Fried  Rice  (Seafood,  chicken  &  mushroom  Risotto,  Fukein  Style)  <C  i  Q  Kn 

flit*  A.  It  :?■ -r ^SSA  t  )  . ^}F.-P.'i 

Abalone  Fukein  Fried  Rice  ttoq  cri 

A  b  cr  ®  ft  ^  If  ^  -r  . 

Dry  Scallops  Egg  White  Fried  Rice  $25  00 

sfes&sTffi  =FuMat5P‘^&SA'J  > . .^4?/^.^ 

Spicy  Curry  Roasted  Duck  Rice  Sni('J')  . $39  §0 

^  . 

BBQ  Pork  &  Pan  Fried  Egg  Fried  Rice  ®  -I  ft  RH 

iSJffl'e’®  cxjffl.  lsa^  ^ . $tp.-pu 

steamed  Rice  (per person)  ®9  Rf) 

fefeSS®  CSte)  e-®  (^^“A(*) . 

Steamed  or  Fried  Plain  Buns  (6  pieces)  $^9  pri 

su  s  i  l;  ^  (eflAt) . P.l4.-yu 

Plain  Congee  (serve  for  2  person)  ®7  RH 

635  (2Affl)  . P.(:9y. 


|[  DESSERT  r-f-hjsffi  ]| 


Deep  Fried  Ice  Cream  (Cinnamon  Syrup,  Strawberry  Jam) 

SftSS  (tSSa7j<.  ±gaSSJB) 

,  $9.50 

Banana  Fritter  with  Ice  Cream  (Cinnamon  Syrup,  Strawberry  Jam) 

ftfiSSS  (->-j-«y7-7;i.-y37&5oy-:^) . 

. $.9,50 

Pineapple  Fritter  with  Ice  Cream  (Cinnamon  Syrup,  Strawberry  Jam) 

$9.50 

Red  Bean  Pancake  with  Ice  Cream  or  Fresh  Cream 

h  k  z  \>)  ^ir  9  x>  -  f  t  r  ^  t.  9  ~  u  i  inx±'9  ~  k . 

$9.50 

Egg  Custard  Pancake  with  Ice  Cream  or  Fresh  Cream 

WffSfif)QeSiaK®»  a  ^  KAttlif  ?  ^-7' t  t  <  ^  ?  y -z.  S  t  «*?  y . 

$9.50 

Toffee  Apple  &  Ice  Cream  w'  Sesame 

y>yStoy^tTr?.>u-z.^A. . 

$12.80 

Dessert  of  the  Day  (Selection  of  our  Dessert  Tray) 

1*fe!BD“o  *5®  I-  (  ^  ^  ’  7  i;  fciftt  <  //e  . 

$4.90 

Fresh  Fruit  Platter 

KSStffi  7  i.  -/ •>  -  7  ju-7  . 

$5.50 

Lychee  &  Ice  Cream  or  Fresh  Cream 

SfiS«a2K,f.6S  . 

$9.50 

Trio  Ice  Cream  (Triple  Flavour) 

=  =a»®  7  f  %  9  ’i-u  . 

$9.50 

Steamed  or  Fried  Golden  Egg  Custard  Bun  (3  pieces) 

SL  i  *  lifSif  *  ^  f  -  K  i  7.(3(i) . 

$7.50 

|[  COFFEE  (BY  GENOVESE)  &TEA 


CaoDuccino !  Flat  White  (serve  with  Chocolate  Truffle) 
<7  h  'J  ^  7  f-  3  3  (t)  S  ) . 


7  *  5  5-  f-  ^ 


Espresso  (serve 


with  Chocolate  Truffle) 

-s.  X  Y  i-  V  y(^(^  <7  b  v 


-f-  ^  #  a ) 


Irish  Coffee  /  Tia  Maria  Coffee  /  Kahlua  Coffee  (serve  with  Chocolate  Truffle) 

T  <  ij  3  ^  y  <  r  -r  7  3  -  e-,  i,  ,v  r 

b  'J  *  7  ^  3  3(;JS) . 


English  Tea  (serve  with  Chocolate  Truffle) 
(English  Breakfast  &  Earigrey) 

(^('^•7  b  ‘7  *  7  -7-  a  3(T}i) . 


y  U  f  ) 


. $4,50 

$4.50 

. |11,-80 

. $4.50 


Chinese  Tea  per  person 

(«-A«'--7S) 


Po  Lay,  Jasmine.  Oolong  &  Sow  Mai/Iron  Buddha 

,  -7  >c 

9  >  i)  >  ^  . 


5 


$2.50 


CHINESE  NEW  YEAR 

Yearpfthe  Rat  Banquet  ?on« 


Year  of  the  Rat  Superior  Platter 

Bamboo  Steamed  Trio  of  Dumplings 

Shao  Mai  of  Reef  Shrimp, 

Gyoza  of  Prawn  &  Chives, 

Victorian  Scallops  Dumpling 

New  Year  Sang  Choy  Bow  with  Water  chestnuts  &  Mushrooms 
Shark’s  Fin  Soup  with  Mud  Crab  Meat 

Double  Happiness  Garlic  Chilli  Lobster 

Traditional  Family  Steamed  Whole  Coral  Trout  w’  Ginger  &  Shallot 


Triple  Mushrooms  with  Stewed  Peking  Duck  &  Spring  Vegetable 
Traditional  Lo  Hon  Choi  Mushrooms  &  Vegetables 
Yang  Sze  Fried  Rice  w’  Chinese  Sausage  &  Shrimp 
Steamed  Rice 


Happy  Chinese  Sweets 
Cafe  China  Homemade  Creme  Bulee 
Oolong  Tea 


$65.00pp  (Min  8  Pax)  (GST  Included) 

Booking  available  15th  (Friday),  16  (Saturday),  February 
7.45pm  for  8.00pm  starts.  Lion  Dance  and  Fire  Crackers  @  9pm 


•Limited  Seats  only*  Booking  107)4041  7R7R 


fe6S@S®' 


Background  and  Mission 


An  award-winning  and  internationally  acclaimed 
restaurant.  After  10  years  of  satisfying  Australians 
with  exemplary  Peking  &  Cantonese  cuisine 
Cafe  China  regions  supreme  as  the  best  Chinese 
restaurant  in  town  and  is  still  delivering  consistently 
impeccable  food,  hospitality  and  service. 


The  Peking  Duck  is  the  best  served  at  the  table;  the 
duck  is  crisp,  full  of  flavour  with  minimal  fat.  The 
hoi  sin  sauce,  the  lightness  of  the  pancakes  and  the 
crispness  of  the  cucumber,  works  its  magic  every 
time.  Either  go  for  the  excellent  Yum  Cha  or  order 
some  fresh  seafood  from  the  tanks.  An  innovative 
blend  of  traditional  and  new  culinary  developments 
makes  Cafe  China  the  choice  of  industry  insiders 
and  the  food-loving  public. 


Our  extensive  wine  list  consists  of  selected  cellar 
aged  vintages  and  an  arrays  of  wines  from  the  most 
prominent  vineyards  around  Australia,  as  well  as  a 
fine  seleaion  from  France,  Italy  and  New  Zealand. 


4tQLD  Nol 

51— — SrJgf 

flflSv'^U 


Cafe 


History  ©f  Noodles 

Noodle  is  one  of  the  most  popular  foods  in 
Asia  particularly  in  East  and  South-east  Asia. 
According  to  legend,  noodle  was  first  made 
and  produced  in  the  mainland  China  about  2000 
years  ago  under  the  reign  of  Han  dynasty.  From 
China,  noodle  spread  to  Japan,  Korea,  Taiwan, 
Indochina,  and  South-east  Asia,  even  throughout 
the  world. 

The  word  "noodle"  in  English  is  derived 
from  German  nude/  with  unclear  etymology. 
The  Chinese  translation  draws  analogy 
between  its  long  shape  and  long  life  and 
always  served  on  birthday  anniversaries. 
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Cafe  China 

Restaurant  and  Noodle  Bar 
ALL  PRICES  INCLUDE  aS.T.  Bookings;  4041  2828 
Rydges  Plaza  Complex,  Cnr  of  Spence  &  Grafton  Sts 
NOODLE  BAR  (SOUP) 


Sal] 


ENTREES 

Spring  Rolls  (2  pieces)  $4.80 

(rii  (r^jJ!)  <?;)  3lfifto/e5*(2vic  ) 

680  Pork  (sliced)  S^.BO 

(ttJJi-i  -^•r-->^-MB}'<('J') 

Sesame  Prawn  Toast  (2  pieces)  S7.80 

S.imp-l-  <2fi) 

Sang  Chow  Bow  with  Chicken  $13.80 

(2  pieces  served  on  fresh  lettuce  leaves) 

M'liSStl  aiN*^  »  *Ss(2fH) 

Shao  Mai  (4  pieces)  a  traditional  Chinese  Dim  Sim  $8. 80 

tl'IU)  v^-- »  f(tlJiW. 

Har  Gow  (4  pieces)  Steamed  prawn  dumplings  $11.20 

ftWRMTflftHi  (MU)  '(-i®) 

Steamed  Prawn  fi  Chives  Dumplings  (4  pieces)  $1 1 .20 

il'.UO  f(,i(H) 

Steamed  Scallops  Dumpling  (4  pieces)  Si  l  .20 

(MU)  (  ('iffll 

Yaki  Gyoza  (6  pieces)  Pan  fried  Shanghai  dump/mgs  $13.80 

r.iJifirtlli'i  "AiO  hif*Jfltt8KT-(6ra) 

Premium  Oysters  Natural  1/2  doz  ( G  ®)  $16.80 

or  dozen  ( i  2  ®)  $33.60 

'lL«  'K*-4 

Steamed  with  Black  Bean  Sauce 

Spicy  Quail  (2  per  serve)  $17.80 

B?ate?4  (fimr^fU)  -iT-OA.r-JDir  i  v-viv  l•^a,l4;(2:M) 

.  yi/nV  mccort  ralamari  wilh-Spiny.-«?a1Hlightbatlfle)^  -$^14.80 - 

mim  I  rv-vn  h  «,irT(>)-.) 

Mussels  with  Black  Bean  Sauce  $14.80 

fltiRilflJ  (MMlW)  (■-'(U’hiiMIl 

SOUPS 

Chicken  Sweet  Corn  Soup  $7,90 

ItltiRJRiW  )yi‘J7v')  3->  *-))• 

Crab  Meal  Sweet  Corn  Soup  $9.50 

HlNlKl^iH  *-|4j\-)  =■->  *-■?■ 

Won  Ton  Soup  (Short  Soup)  $7.50 

Hot  S  Sour  Soup  $7.90 

fiUHiU  ')>9-»>('|i4i-U) 

Spicy  Tom  Yum  Prawn  Soup  $8.50 

«•  h  rtYr.  »  >  »--/(.f-U) 

Miso  Soup  $4.50 

u;»8)h 

Fish  Ball  Soup  $8.50 

KlKiH 

Shark’  s  Fin  with  Crab  Meat  Soup  $22.50 

MMltiffiaiiV)  *-•? 

FROM  THE  ROAST 

Cantonese  Roasted  Duck  (1/4  Duck)  $12.50 

(1/2  Duck)  $23.50 

lyjftnttw  '  >-ftsiii<-if) 

Roasted  Platler  (3  mixed)  -  Served  warm 
(Cantonese  style  Antipasto,  served  warm) 


Sm  $23.50 
Lge  $27.50 


Roasted  Crispy  Skin  Pork  '  served  warm 
WilciftiN  -»'il!yoil5t7l'J(tf)--'-x(.js) 
Peking  Duck.. .(please  talk  to  our  waiter) 
JbciKlR)  (Ai^fSlfHftU)  > 


5-X  >($-U) 


■') 


(H#-U) 


Spicy  Tom  Yum  Noodle  Soup  (prawn) 

'ft'  ’  f  ^ 

Won  Ton  Noodle  Soup 

i'iyiWS  f  »  (•»■*>  x-y) 

Fish  Ball  Noodle  Soup 

((iIKiHS  af4filD^AiiRiT-A') >  ( 

Spicy  Seafood  Laksa 

SiCiWM'Wyr  <f«)  »  >4?-x>()t$u) 

Spicy  Chicken  Curry  Laksa 
gitttWHjj'Xft)  »  fWejWAh 
Culllefish  Ball  Noodle  Soup 
ififtArSS  (  ^rUTA-i  A7-X  > 

BBQ  Pork  Noodle  Soup 

£l-ir»!-r-*r-i  (•'■  t  "aiill ''^•') 

Duck  Noodle  Soup 

iORittft  ^  {-»-4 

Soy  Chicken  Noodle  Soup  (Hong  Kong  Style) 

ncMiitiiaiMS  i2;!iiaitf-js'i''ftaiiiir(5;eji>^«ri ’-•*  =• 

OFF  THE  WOK  (STIR  FRY) 

Beef  Hor  Fun 

(Silky  Rice  Noodles  with  sliced  beet  &  beanshools) 

TilSi'm  'hltfA-riit#  I  ^»] 

Seafood  Hor  Fun 

(Combination  Seafood  &  vegetable  on  a  bed  of  Rice  Noodles) 
jfi/SW')  iWAh  4-if  *-7 >  lAcfhi-^  (  »») 
Singapore  Noodles  /Curry  Flavoured) 


$18.50 


(Rice  Vermicilli  wilh  pork,  shrimp,  vegetables  -  mild  curry  flavour) 

flf.iftiwfft  •'  > « aw* 

Combination  Fried  Noodles  $21.50 

(Very  classical  Cantonese  style  of  combination  &  Egg  Noodles) 

f|-f/««  ii.iUiafeyi&'J  5  7  ir 

Char  Kwei  Teow /Mi/d  Spicy)  $18.50 

(Malaysian  Style  spicy  combination  Rice  Noodles) 

H5st:tt-nu  +T-?  o  (  f-  •  -  (T 1  -  >  r)a)Ae  +•-’  ^  >  * 
YakiSoba  $18.50 

(Vegetarian  Style  Fried  Egg  Noodle) 

Yee  Mee  $18.50 

(Chinese  LinguinI  wilh  a  Shilaire  Mushroom  Sauce) 

TIAP'S  f-s- 

(•••  V  ? '/  T  >|S)e(ii((viai)  >  »■  ( -- oftf.n'  -'-^a''*) 

Mee  Goreng /Miid  Spicy)  $18.50 

(Hanker  Style  Spicy  Hokkein  Noodles) 

C|i/4tt«  .=  J  u  >  ( 1  >  Kf  vr  If) 

Handmade  Noodles  with  Beef  &  Capsicum  $24.50 

OfSt-ItjMrtA* 

*>  y,  -ton  i  K--r  >)  t  tl'iHW  t  O 

Fried  Rice  Sm$9.50  Lge  $13.50 

WWfiJ'® 

Fukein  Fried  Rice  $19.50 

(Seafood,  chicken  &  mushroom  Risolto,  Fukein  Style) 
tflyitt®  +  E)W.  «UtA')) 

Steamed  Rice  (per  person)  $2.50 

»./fci’£jfiri  (fiJOt)  (»'  Al«) 


r'.  .  ..  \*irt  ..  -'U  ''i  *  ¥' 

'|V,  .. 
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T  ;:  02  9211 

8988 

FQUITBY 

EKTBlE 

::a*va 

6.80 

9tS2 

7.20 

<4tS 

6.80 

a-a 

6.80 

7.20 

i'KQGfl'fiS 

18.80 

mimkti 

6.50 

mi&K 

16.80 

EUDi&NQOQLES 

aXftJ'l’KR 

SOUP 

KIIKPiffitI 

6.60 

WiiSMffi 

Sffl'I-tlSlS 

6.60 

:WhS8T} 

7.50 

6.80 

Se»{^l53l 

6.50 

6.00 

12.80 

WWKK 

VEtlETAIIUS&BEAHSyRS 

8.80 

22.60 

BSQ&MAHlNAlfO 

24.80 

24.80 

msLmi5 

24.60 

16.80 

03>!j5lK 

20.80 

iViaiiiB 

g?£r£5!l?.S 

20.80 

18.80 

4L«£eS 

18.80 

18.80 

23.80 

KDT  FDT 

POHX,  SEEFANB  UM8 

19.80 

mukm's. 

19.80 

JkteWlt'S 

24.80 

24.80 

24.80 

23.80 

egiii^pi^i 

19.80 

/JiSAn-f® 

19.80 

19.80 

19.80 

19.80 

28.80 
19.80 

19.80 

24.80 
29.60 

26.80 


24.80 

24.80 

24.80 

24.80 

18.80 
16.80 
16.80 

24.80 

14.80 

22.80 

2.20 


32.80 

26.80 
58.00 

33.80 

22.80 
19.80 
19.80 

19.80 

23.80 


24.80 

28.80 
22.80 
43.60 
19.80 
19.80 

19.80 

18.80 


XOSSESW-T- 


33.80 

33.80 

33.80 

30.80 
30.80 


SfRISE}:  30.80 

30.80 

jftStMSr.  30.80 

«5S5I5H  24.80 

24.80 

28.80 

ISsflfiBlH  30.80 

(R94m  24.80 


OHEF'S  SUSGESHOHS 

28.80 

22.80 

28.80 

30.80 

xussa  r-wKiiS--  28.80 

RG-SMg.BJSG  28.80 

22.80 

24.80 

18.80 

XOSirtK^^SK  18.80 

28.80 

iijfiatrfMtraw.w  18.80 

20.80 
18.80 

S'STGBirft'ttt®  19,80 

18.80 

PBOVENGIALSPEDEALniES 

i«(&.i«;i*iDn  20.80 

J^'Cfllll  19.80 

26.80 
19.80 

19.80 

?.-C«};|i!#j6?.JS«i=-  18,80 

Zffjflre  19.80 

13.80 

30.80 

24.80 

20.80 
26.80 

:«K'l!t«l»  20.80 

??:f')«»=W  14.80 


China  Palace  Restaurant 


BIFENTANG  CATERING  PTY  LTD  ABN:  73123425436 


I*  g  M 


$55  Banguet  Menu  For  9  Pax 


Mixed  Deep  Fried  PJatter 
Salt  and  Pepper  Squid 
Seafood  and  Beancurd  Soup 


Stir  Fried  King  Prawn  In  Sariic  Sauce 
Cantonese  Style  Koasted  Duck 

Tenderloin  Steak  Dices  &  Cashew  Nuts  in  Black  Pepper  Sauce 
Sizzling  Lamb  Mongolian  Style 
Char  Grilled  Pork  Spare  Ribs 
Boneless  lemon  Chicken 
Sweet  &  Sour  Pork 

Stir  Fried  Mixed  Seasonal  Vegs  with  Beancurd 
Fried  Rice  YangZhou  Style 


Fresh  Fruit  Platter 
Chinese  Tea 


$55.00  P/P  Included  G.S.T 


CHINA  PALACE  RESTAURANT  .CAIRNS 


Address  :  No.69  Abbott  Street,  Cairns  QLD  4870  Mailing  Address  :  PO  Box  2250  Cairns  QLD  4870 


Tel  :  (07)  40519188  Fax  :  (07)  40319283 


E-Mail :  res.chinapalace@yaSioo.com.au 


ii  •ff  CityCombinalionwithNoodles . SI0.80 

SlicedRoasiDuck&Picklcs 

VegetableswiihVermicelii . $8.80 

id  a  RoastDuckonRice .  $7.80 

HoneyGlazedPorkonRici  $7.80 

ill  fit  SoyaSauceChickenonRice . $7.80 

^  r^l  fii  RoaslPigonRice .  $7.80 

*7  itt  ^  SleamedChickenonRice.  $7.80 

%  ■S'  ffi  B.B.Q.SpareRibsonRice  $7.80 

tb  ’K  &  DuckinMandarinSauceonRice . $7.80 

SI. 00  Etlra  dollar  for  Exira  mixed 

Noodle.  Rice  Noodle  and  Vermicelli  are  in  same  price 
^4$^«bSI.0U  Dry  Noodle  SI.OO  Exira 

SOUP 

Chicken&SweelComSoup . $4.80 

^  Combination  Soup . $5.80 

K  Hoi&SourSoup . $4.80 

.*•  4S  ia  Chicken&MushrooraSoup . $4.80 

Af.  £  Duckling  Soup  $4.80 

ifi  SharkFinSoup  $8.80 

S.  $,  Si  Seafood  Combination  with 

Bean  Curd  Soup . $5.80 

slfl  4-  ft]  4  Minced  Beef  with  Bean  Curd  Soup . $4.80 

POULTRY 

/\  Steamed  Duckwiih  Combination . $20.80 

^  ill  S  Steamed  Duck  with YaminClaypot . $14.80 

iU  S  5L  4*^  Spicy  Five  Spice  Salt  Pigeon . eachS14.80 

*1  4L  ^  Roasted  Pigeon . each  $14.80 

ik  tt  4$  tt.  RoastedQuailinSpicyFiveSpiceSall...  $12,80 

ir  ^  85,  4  ffl  Crispy  Skin  Chicken . $16.80 

S  ill  Salty  Baked  Chicken . $16.80 

NEAT 

li^  J4  ^  PorkSpareRibswithBitlerMelon . $14.80 

±  fll  "n*  S\veet&SourSpareRibs(SiirFried) . $14.80 

JRI  iifl  ft]  #  PorkChopinPekingSauce . $14.80 

Ik  a  ft]  44  PorkChopinSpicyFiveSpiceSalt . $14.80 

/£v  +  (t]  SlicedBeefwilhBitlerMelon . $14.80 

5  j}{  4-  flp  SlicedFillctSteak\vithHoney& 

BlackPepperSaucc . $18.80 


sir®  SEAFOOD 

Ik  a  ShellPrawnsinSpicyFiveSpiceSalt ..  $21.80 

it  m  FriedShellPrawnsinSpecial 

TomaloSauce . . $21.80 

if  ^  t  *fi  ShellGarlicPrawns . $21.80 

4a.  fi.  55  DicedSeafoodCombination 

withJapaneseBeanCurd . $21.80 

Ik  a  4  o  FriedFlounderinSpicyFive 

SpiceSalt . $18.80 

2i  it  ills  ^k.  iS  SleamedEelswithBlackBeanSauce . $21.80 

i|-.-t;k4b4o^48  SleamedEelswilhGailic& 

RoaslBellyPork . . . $21.80 

Ik  a  #S  4  FriedSliceEelswilhSpicyFive 

SpiceSalt . $21.80 

St  9c  iy'  It  SlirFricdDryCalamari& 

SquidwithChinese  Vegetables . S  14.80 

Ik  a  *t  4t  FriedSquidinSpicyFiveSpiceSalt....S14.80 

SeaCucumberw^balone&Vegetables....  $24.80 
SeaCucumber,Abalonc& 

Duck’sFeeiinClaypoi . $30.80 

SPECIAL  HOT  POT 

43  4^  —  A  55  Cily’sCorabinaiion . $21.80 

4^  if  44  it  16  ShellPrawaswilhCreenBeanVctmicelii ...  $21.80 

16  SlicedChickenCubeSalted 

Fish&BeanCurd . $15.80 

fft  44  5.  55  K  SeafoodCombinationwithBeanCurd...  $21.80 

Sb  S-  ^  K  RoastBellyPorkwithBeanCurd . $14.80 

"2  iff'  48  16  CurryChickeninClaypot  $14.80 

15  3^  4®  1*1  16  SlicedPorkwilhMuslardGreen . $14.80 

4t  ft  %  Sc  BellyPorkwilhDriedBcanCurdPasiTy  .$14.80 

ti  4-  Bh  16  BccfFlanksinSpecialSauce . $14.80 

>5  ■’-K  -ft  !£  ft  As.sortcdDriedSeafoodvviih 

MixedVegetables . $14.80 

#  Af  S’  ft  FishBallswithGreenBean Vermicelli ..  $14.80 
-iJ  iff  I®  ft  ChickenwithChineseDriedMushroom  $14.80 

’fr  48  ft  SizzlingChickenwilhBones . $14.80 

S  S  4^  ft  QuailswithGinger&SpringOnions . $17.80 


iii,,if.(4]^<5-4-ft  MinceBeef.  Sailed  Fish  withEggPlanis  $15.80 

at  .a  DESSERT  8f  BEVERAGES 

ft  .1ft  ■§■  $4  Banana  Fritter  with  Ice  Cream . $4.80 

ift  S  fi  44.  Pineapple  Fritter  with  Ice  Cream  $4.80 


4fi  S  «fc  ft  Can  of  Soft  Drink . $2.00 

IS  ,'R.  jK  Spring  Water . $3.00 

lift  ft  S-  IceLemonTea . $4.00 


CITY  B.B.Q. 

CHINESE  RESTAURANT 

B.Y.O. 


Trading  Hours: 

Sun-Thu  11:00am  -  lliflOpm 
Fri  -  Sat  11:00am  -  Midnight 
Open  7  Days  a  week 

TAKE  AWAY  MENU 


178-190  Little  Bourke  St., 
Melbourne,  Vic  3000 

Tel:  (03)  9663  2311 


All  Prices  fnefude  CST  (Subject  to  change  without  prior  notice) 


SEAFOOD 

Sliced  Fish  with  Vegetables . $15.80 

Sliced  Fish  with  Black  Bean  Sauce . $15.80 

Sliced  Fish  with  Cashew  Nuts . $15.80 

Prawns  with  Vegetables . $21.80 

Prawns  with  Black  Bean  Sauce . $21.80 

Prawns  with  Oyster  Sauce . $21.80 

Prawns  with  Cashew  Nuts . $21.80 

Prawns  with  Tomatoes . $21.80 

Prawns  with  Satay  Sauce . $21.80 

Prawns  with  Curry  Sauce . $21.80 

Honey  Prawns .  $21.80 

Scallops  with  Seasonal  Vegetables . $21.80 

Scallops  with  Black  Bean  S^auce . $21 .80 

Scallops  with  Satay  Sauce . $21 .80 

Scallops  with  Oyster  Sauce  $21.80 

Scallops  with  Cashew  Nut;  $21.80 

Scallops  with  Curry  Sauce  $21.80 

Steamed  Whole  Fish . $21.80 

Seafood  Combination  with  Vegetables  ...$21.80 

Chilli  Prawns . $21.80 

Garlic  Prawns . $21.80 

Garlic  Scallops . $21.80 


ROAST  &  BBQ 

Roast  Duck  (Half /Whole) . $1 1 .00  /  $22.00 

Soya  Sauce  Chicken  (Half /Whole) . $8.50/ $17.00 

Mandarin  Sauce  Duck  (Half /Whole)...  $11. 00/ $22.00 
-  Skin  Pork  (By  Weight) . $22.00/  kg 


Crispy  Sldn  Pork  (By 
BBQ  Pork  (By  Weight 
Soya  Sauce  Pigeon  .... 


APPERTIZERS 


Garlic  Prawns. 


Garlic  Scallops 


Prawns  with  Ginger  &  ^ring  Onions.. 
Scallops  with  Ginger  &  Spring  Onions . 

Sesame  Prawns  (2) . 

Spring  Rolls  (2) . 

Dim  Sim  (3) . 


Chinese  Sausage 


Peking  Duck  (Wrapped  in  Pancake) 

Lettuce  Delight  (San  Choi  Bao) . 

Jelly  Fish . 

Duck  Wings  in  Madarin  sauce . 


Chilli  Oil 


MAIN  COURSE 

POULTRY 


Chicken  with  Seasonal  Vegetables 

Chicken  with  Cashew  Nuts . 

Chicken  with  Black  Bean  Sauce . 

Chicken  with  Tomatoes . 


SWEET  &  SOUR  DISHES 

Pork  in  Batter  Sweet  &  Sour . 

Chicken  in  Batter  Sweet  &  Sour  , 

Fish  in  Batter  Sweet  &  Sour . 

Fish  in  Batter  Sweet  Corn  Sauce 
Prawns  in  Batter  Sweet  &  Sour  ., 
Scallops  in  Batter  Sweet  &  Sour.. 


Chicken  with ' 


hishroom 


Chicken  with 


Cuny  Chicken .. 
Satay  Chicken ... 
Honey  Chicken . 


Lemon  Chicken 


Chilli  Chicken . 

Garlic  Chicken . 

Chicken  in  Black  Pepper  Sauce 


RICE 

Special  Fried  Rice 


.Small  $6.00 
Large  $2.50 
.Small  $1.50 


Beef  with  Seasonal  Vegetables 


Steamed  Rice 


Beef  with  Black  Bean 


>auce 


Beef  with  Cashew  Nuts 
Beef  with  Tomatoes . 


VEGETABLES 

Stir  Fried  Chinese  Vegetables . $10.80 

Mixed  Stir  Fried  Vegetables . $8.80 

Steamed  Vegetables  with  Oyster  Sauce  Large  $  8.80 

. Small  $5.00 

Stir  Fried  Vegetarian's  Vegetables . $14.80 


Chilli  Beef. 


Beef  with  Satay  Sauce .. 
Beef  with  Oyster  Sauce 


Oyster  Sauc 
Mushroom 


Beef  with 


Sizzling  Beef 


Fillet  Steak  in  Black  Pepper  Sauce 
Fillet  Steak  Cantonese  ’Style . 


All  Prices  include  GST  (Subject  to  change  without  prior  notice) 


TI  IE  COLONIAL 
TRAMC/XR 


RliSTALIRANT 


Menu 


APPETISER  Chicken  Liver  Bigarade 

A  blend  of  Cream,  Liver  and  Cognac 
Crowned  with  a  Port  Wine  Aspic 
Served  with  Finn  Crisp  Biscuits 

MAIN  COURSE  Yarra  Valley  Chicken 

Scented  with  Ciover  Honey 
Presented  with  a  Warm  Ginger  and 
Coriander  Relish 

MIgnors  Colonial 
Eye  fillet  grilled  with  a  fragrant 
Mustard  Seed  Sauce 


DESSERTS  Tears  of  Chocolate 

Served  with  Chantilly  Cream  and 
Slivers  of  Chocolate 

Summer  Berry  Bavarois 
Mirrored  with  Fruit  Coulis  and  Fresh  Cream 
Topped  with  a  Crisp  Gum  Wafer 


COFFEE  -  CHOCOLATES 

Beer  e  Whisky  o  Brandy  o  Oik  o  Vodka  o  Bacardi  Rum  a  Dry  Vermouth 

A  SELECTED  RED  AND  WHITE  WTNE 

Port  o  Cognac  (V.S.O.P.)  o  DramEjHie  o  Dom  o  Cointreau  o  Tia  Marla 


Gratuities  at  your  discreliora 


Melbourne  Trams 


Organised  transport  in  Melbourne  commenced  in  1869 
when  the  Melbourne  Omnibus  Company  was  formed  but 
that  Company  had  to  be  wound  up  three  years  later.  Its 
place  was  taken  by  the  Melbourne  Tramway  and  Omnibus 
Company  with  a  scheme  to  construct  tramways  in  the  City 
and  suburbs. 

The  Company  ran  the  first  cable  tram  in  Richmond  in 
1855.  That  first  tram  was  used  right  up  to  the  abandon¬ 
ment  of  the  cable  tram  system  in  1 940  “  a  record  55  years 
service.  That  car  is  now  an  exhibit  in 
the  Melbourne  Museum  in  Russell 
Street. 

The  last  cable  tram  in  the  system 
ran  in  Bourke  Street  on  26th 
October,  1940.  The  route  was 
converted  to  omnibus  operation 
thereafter.  In  1955  an  electric  tram¬ 
way  system  was  adopted  to  replace 
the  Bourke  Street  omnibuses. 

By  1891  there  were  41  miles  of 
cable  lines.  Today  there  are  135 
miles  of  double  track,  carrying  a 
large  volume  of  trams  to  all  points 
around  Melbourne’s  suburbs.  One 
of  the  best  forms  of  public  transport 
and  has  the  advantage  of  being 
pollution  free. 


Tramways  had  a  significant  influence  on  the  develop¬ 
ment  of  the  suburban  areas.  In  1910  the  population  of 
Caulfield  was  11,000;  by  1923  it  had  grown  to  68,000.  A 
similar  pauern  had  emerged  in  most  of  the  routes  served 
by  the  tramways  systems. 

The  Colonial  Tramcar  Company  Pty.  Ltd.  was  formed  in 
1981  and  our  tram  underwent  a  lengihy  period  of  rebuild¬ 
ing,  furnishing,  arranging  special  permits  and  licensing;  the 
Tramcar  Restaurant  officially  commenced  operation  as  you 
see  it  today  in  August  1983. 

The  Colonial  Tramcar  Restaurant 
is  the  proud  recipient  of  three 
National  Tourism  Awards  and 
six  Victorian  Tourism  Awards. 
Awards  gained  for  excellence  and 
professional  service. 

The  Tramcar  Restaurant  is  now  a 
major  tourist  attraction  for  visitors 
to  Melbourne. 

Tfie  Colonial  Tramcar  Pty.  Limited 
P.O.  Box  372, 

South  Mellxjume,  Vic.  3205 
Australia. 

Telephone  (03)  696  4000 
Telex  AA  J  54447 
Fax  f03)  696  3  787 


SPECIAL  FAMILY  DINNER 

$24.00  For  2  People 

Spring  Rolls  (4).  Cold  Sliced  Carrot,  Steamed 
You  can  choose  any  two  dishes  below:  i 

Sweet  and  Sour  Pork 
Beef  in  Black  Bean  Sauce 
Curry  Chicken 
ToFu  in  Special  Sauce 
Seasonal  Vegetables 

B:  $48.00  For  4  People 

Spring  Rolls  (4),  Dim  Sim  (4).  Cold  Sliced  Carrot.  Steamed  Rice 
You  can  choose  any  4  dishes  form  set  A  and  B. 

Combination  Omelette  Jiang  Bao  Beef  Steak 

Gallic  King  Prawn  Chilli  Chicken 

Hot  Chilli  Bean  Curd  Gong  Bao  Squid 

Yu  Xiang  Eggplant  Sweet  and  Sour  Chicken 

Bai  Cai  with  Mushroom  Special  Hot  Pot 

C:  $38.00  For  3  People 

Spring  Rolls  (3).  Dim  Sim  (3).  Cold  Sliced  Carrol,  Steamed  Rice 
You  can  choose  any  2  dishes  from  set  A  and  any  1  dish  from  set  B. 

(Price  only  for  eat  in  or  lake  away  ) 

(  Delivery  plus  $2,  $3.  $4  for  2,  3, 4,  people  family  dinner.) 

No  Corkage  at  all.  For  take  away,  Delivery  and  Table  Booking 

Price  Subject  to  Change  Without  Notice 

LUNCH  TIME  SPECIAL 

■  Curry.  Satay.  Chilli.  Sweet  &  Sour,  Chicken.  All  with  Rice  or  Noodles  $6.50  each 

•  Curry,  Satay,  Chilli,  Hong  Hui,  Beef.AII  with  Rice  or  Noodles  &6.50  each 

•  Sweet  and  Sour  Pork.  B.B.Q.  Pork,  All  with  Rice  or  Noodles  $5.50  each 

•  Mixed  Seasonal  Vegetables  with  Rice  or  Noodles  $5.50  each 

•  Fillets  of  Fish  with  Saray  Sauce  Fillets  of  with  Vegetables  Sweet  &  Sour  Fish 
All  with  Rice  or  Noodles  $6.50  each 


Satay  Chicken 
Chilli  Beef 

Beef  in  Oyster  Sauce 
Mongolian  Lamb 
Chicken  with  Cashew  Nuts 


FREE  HOME  DELIVERY 


7  days  a  week 

Any  Order  Over  $30.00  FREE  1.25L  Soft  Drink 
Under  $20.00  charge  $2.00 
Please  Allow  About  30  Minutes 


igfiT 


S  9360  4477 

OPEN  7  DAYS 

TRADING  HOURS 

12:00  am - 2:30pm 

5:30  pm  — . 1 1 :00  pm 


TAKE  AWAY  10%  OFF 


*  The  Best  Chinese  Food  in  TOwn 

*  New  Chef,  No  M.S.G. 

*  Open  Public  Holidays 

OFFICE  &  FACTORES 


Darlinghurst 

Wooloomooloo 

Postts  Point 

Rushcutters  Bay 

Edgecliff 

Sydney 

Redfern 


Paddington 
Kings  Cross 
Elizabeth  Bay 
Woollahra 
Darling  Point 
Surry  Hills 
Double  Bay 


1.  Mixed  Entree(4) . 4.50 

2.  Dim  Sims  (4) . 4.00 

3.  Spring  Rolls  (4) . 3.50 

4.  Prawn  Goe  Gess  (4) . 4.50 

5.  King  Prawn  Cutlets  (4) . 6.50 

6.  Seafood  Cocktail . 6.50 

7.  King  Prawn  Cocktail . 6.50 

8.  Steamed  Bun  (4) . 4.50 

9.  Green  Onion  Pancake . 2.50 

10.  Boiled  Dumplings . 4.50 

11.  Fried  Bun  (4) . 5.00 

<:Soup 

12. Chicken  and  Sweet  Com  Soup . 3.50 

13. Combination  Bean  Curd  Soup . 4.00 

14. Hot  and  Sour  Soup . 4.00 

15. Crab  Meat  and  Sweet  Corn  Soup . 4.00 

IS.Long  Soup  {Noodle  Soup) . 3.50 

17.Short  Soup  (Won  Ton  Soup) . 3.50 

18. combination  Short 'Soup . 7.50 

19-Comblnation  Long  Soup . 7.50 

20. Combination  Long  &  Short  Soup . 7.50 

21.  Mushroom  Short  Soup . 4.50 


22Curry  Beef  Long  Soup  (Noodle/Rice  Slick)...7.50 

23.Sliced  Beef  with  Seasonal  Vegetables.. ..8.50 


24.Sliced  Beef  with  Oyster  Sauce . 8.50 

25.Sliced  Beef  with  Cashew  Nuts . 8.90 

26.Curry  Beef . 8.50 

27.Satay  Beef . 8.50 

28.Chilli  Beef . 8.50 

29.Sliced  Beef  with  Black  Bean  Sauce . 8.50 

30.Broccoli  Beef . 8.50 

31. Sliced  Beef  with  Seasonal  Beans . 8.50 

32.Sweet  and  Sour  Pork . 8.50 

33.  Pork  Chops  Peking  Style... . 9.50 

34. B.B.Q  Pork  with  Plum  Sauce . 9.90 

35. Pork  Chops  with  Spicy  Salt . 9.50 

36.  Pork  Cheps  with  Curry  Sauce . 9.50 


^^37.  Pork^th^BlackBean^auce^^^^^^^^^^^^^^^^^^g^S^ 


GAicAe/i 

38.Chicken  with  Seasonal  Seans  ... 

...8.90 

39.Chicken  with  Seasonal  Vegetables... 

. 8.90 

40.Chicken  with  Cashew  Nuts . 

. 9.50 

41. Honey  Chicken . 

. 8.90 

42.Lemon  Chicken . 

. 9.50 

. 8.90 

44.Crisp  Skin  Chicken . 

. 8.90 

45. Sweet  &  Sour  Chicken  . 

....8.90 

46-Chicken  with  Black  Bean  Sauce.. 

....8.90 

47. King  Prawn  with  Seasonal  VBgetables,.10.60 

48,Curry  King  Prawn . 

...10.60 

49.King  Prawn  with  Sweet  and  Sour  Sauce.  .10.60 

50.King  Prawn  with  Cashew  Nuts . 

...10.60 

51 -Honey  King  Prawn . 

..10.60 

52. Satay  King  Prawn... 

10.60 

53.Garlic  King  Prawn... 

10.60 

54,King  Prawn  with  Spicy  Salt . 

10.60 

55.Scallops  with  Ginger  and  Shallots.... 

10.60 

10.60 

57.Scallops  with  Broccoli . 

10.60 

58.Gong  Bao  Squid . 

-.10.60 

69. Squid  with  Ginger  &  Shallots . 

..11.90 

60. Squid  with  Broccoli . 

-.11.90 

(9meletie 

62.Chicken  Omelette . 

. 9.50 

63.Combination  Omelette . 

. 9.50 

64-King  Prawn  Omelette . 

...10.60 

65.  Crab  Meat  Omelette . 

. 8.50 

(SAow  cA(eM 

66, Beef  Chow  Mein(Noodle) . 

. 8.50 

67.Singapore  Chow  Mein . 

. 7,50 

68,Chicken  Chow  Mein . 

. 9.50 

69.King  Prawn  Chow  Mein . 

...10.60 

70.Combination  Chow  Mein . 

. 9.50 

71.B.B.Q.  Pork  Chow  Mein . 

. 8.50 

IL - 

- i 

72. Vegetarian  Spring  Rolls  (4) . 3.50 

73. Vege1arian  Bean  Curd  Soup . 4.00 

74.  Vegetarian  Fried  Rice . 4.50 

75. Vegetarian  Chow  Mem . 7.50 

76. Vegetarian  Omelette . 7.50 

77. Chinese  Country  Style  Tofu . 7.50 

78. Bean  Curd  and  Vegetables 

in  Black  Bean  /  Chilli  / 

Oyster  /  Curry  /  Sauce . 7.50 

79.  Lemon  Fish . 9.50 

eo.Sweet  and  Sour  Fish . 9.50 

81  .Fish  with  Spicy  Salt . 9.50 

82.0eep  Fried  Fish  with  Soya  Sauce.. ..18.60 

83. Steamed  Fish . M/Price 

84.  Sweet  and  Sour  Fish  with  Pienuts.... M/Price 

85-  Mongolian  Lamb . 8.90 

86.  Satay  Lamb . 8.90 

87.  Curry  Lamb . 8.90 

88.  Chilli  Lamb . 8.90 

89.Steamed  Rice . 1.50 


90.Fried  Rice . Small  3.50...  Large  4.50 

91.SpBcial  Fried  Rice..Small  4.50..,.Large..5.50 

(Spectalliiei  ^ iAe 

Chinese  Broccoli  with  Can  Oyster  Sauce . 7.50 


Bai  Cai  with  Mushroom . 7-50 

Hot  Chilli  Bean  Curd . 7.50 

Sang  Choy  Bow . 8.50 

Chilli  Chicken  with  Peanuts . 9.50 

Sizzling  Beef  Steak . 12.90 

Jiang  Bao  Beef  Seak . 12.90 

Seafood  Hot  Pot . 12.90 

Sizzling  King  Prawn . 11.90 

Roast  Duck . 12.90 

Special  Hot  Pol  . 10.90 

Combination  Seafood  with  Special  Milk  Saucel  1 .90 

Fish  with  Special  Milk  Sauce . 10.90 

Stewed  BeefCasserle . 8.90 


- ^ 


WELCOME! 


W  ere  proud  you've  chosen  to  visit  Melbourne's  Flower  Drum  Restaurant! 

And  we're  proud  to  share  with  you  some  of  the  ancient  culinary  treasures  of  China. 

"Good  food,  like  the  appreciation  of  good  music,  is  an  unmistakable  sign  of 
culture". ...says  the  Chinese  philosopher.  Lin  Yutang,  and  China,  with  the  earth's 
most  enduring  culture,  gives  the  art  of  dining  first  place  in  the  importance  of  living. 

The  Chinese  cuisine  has  developed  to  its  present  art  form  because  of  the  subtleties 
and  complexities  of  flavour,  fragrance,  colour  and  texture  resulting  in  a  perfect 
balance  and  harmony. 

The  dignity  and  art  of  five  thousand  years  of  culinary  excellence  is  prepared  and 
offered  to  you  by  the  Master  chef  and  staff  of  the  Flower  Drum  Restaurant. 


A  La  Carte  Suggestions 

There  Is  an  old  saying  "One  of  the  pleasures  in  life  is  to  cat  in  Canton".  Our  Cantonese  master 
chef  will  transport  your  palate  there  with  his  authentic  and  traditional  cooking. 


APPETIZERS 


BARBECUED  PORK  TENDERLOIN  $16.00 

®  ^  tA 

BARBECUED  PORK  SPARE  RIBS  16.00 

t  >t  ->1  f- 

EGG  ROLL  (each)  6.00 

^  .«,f,  4  4 

PRAWN  CUTLET  18.50 

#  ?'i  4  #1 

FRESH  SQUID  WITH  SALT  AND  PEPPER  14.50 

Ifc  ®  ,tt. 

SCALLOPS  WITH  SALT  AND  PEPPER  1 8.50 

#L  H  .4^  4 

QUAIL  "SUNG  CHOI  BAO"  (2  persons)  27.00 

(finely  diced  quail,  mushrooms,  Chinese  pork  sausage, 
water  chestnuts  and  bamboo  shoots  in  a  crisp  lettuce  leaf) 

^  it  4^  4.^  ^ 

PAN-FRIED  SHANGHAI  DUMPLINGS  (3  pcs)  1 1 .00 

1*1  g  Si  li 

STEAM  DIM  SUM  (4  varieties  from  a  steaming  hot  bamboo  basket)  12.50 

w  A.  S 

SAUTE  OF  LOBSTER  WITH  FRESH  CREAM  (2  persons)  35.00 

■fi  )K  ^ 

SATAY  SKEWERS  -  one  skewer  of  each  (chicken,  beef  and  prawn)  15.00 

served  with  satay  sauce 

f  iA  >•}'  ^ 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


SOUP 


Gourmets  consider  fine  soup  making  the  ultimate  accomplishment  of  a  chef.  The  Chinese  chef 
may  take  anywhere  behveen  half  an  hour  to  three  days  to  create  and  prepare  this  masterpiece. 


SUPREME  SHARK'S  FIN  SOUP  (in  comb  form)  (per  person) 

to  ik.  'A  M 


SUPERIOR  SHARK'S  FIN  SOUP  (in  loose  form)  (per  person) 

to  *  ic  *  M 


SUPERIOR  SHARK'S  FIN  SOUP  WITH  SEAFOOD 
AND  BEAN  SPROUTS  (per  person) 

lx  ^  M 


WON  TON  SOUP 

(Chinese  Ravioli  in  clear  chicken  broth) 

^  ^ 


BEAN  CURD  &  PRAWN  SOUP 

(silky  bean  curd  with  fresh  prawns  in  broth) 

!k  Hi  3. 


HOT  AND  SOUR  SOUP 

(the  classic  spicy  soup  of  Szechuan) 

^  )\]  ^  )|r 


SHREDDED  DUCK  SOUP 

(tender  shreds  of  roast  duck,  mushrooms  and  bamboo  shoots  in  consomme) 


SWEET  CORN  CHICKEN  SOUP 

(A  favourite  -  u/ith  finely  minced  chicken) 

#  ¥  ^  t 


COMBINATION  SOUP 

(A  delectable  soup  with  chicken,  pork,  prawns  &  vegetables) 


SPINACH  CRAB  MEAT  SOUP 

(thick  soup  with  egq  white) 

t  t  * 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


SEAFOOD 

As  early  as  2953  BC  the  Chinese  learned  the  art  of  catching  seafood  from  its  many  rivers, 
lakes,  canals  and  coastline.  The  legacy  of  this  can  be  seen  today  in  some  of  the  world's  finest 
styles  and  tastes  in  seafood  cooking. 

CRAYFISH  (KING  ISLAND) 


STEAMED  FRESH  WHOLE  CRAYFISH 

W.  il 

SASHIMI  CRAYFISH 

■fi  ^'1  ^ 

FRESH  WHOLE  CRAYFISH  WITH  GINGER  SAUCE 

n  m  M.  Ml 

FRESH  WHOLE  CRAYFISH  WITH  MANDARIN  SAUCE 

^  '/t  ^  Ml 

FRESH  WHOLE  CRAYFISH  WITH  BLACK  BEAN  SAUCE 

it  Ml 

BAKED  FRESH  CRAYFISH  WITH  BUTTER  SAUCE 

^ 


MUD  CRABS  (QUEENSLAND) 


FRESH  MUD  CRABS 

(delicately  steamed) 

if  ^  1*1  » 

FRESH  MUD  CRABS  WITH  BFACK  BEAN  SAUCE 

si  if  -m 

FRESH  MUD  CRABS  WITH  GINGER  SAUCE 

I  I-  ® 

FRESH  MUD  CRABS  WITH  CHILLI  SAUCE 

^  ffiL  m  iiq  fs 

FRESH  MUD  CRABS  WITH  VERMICELLI  -  IN  A  CLAYPOT 

#  to  m  <s  « 

•  PRICE  VARIES  ACCORDING  TO  SIZE  AND  SEASON  IlffB 
(ALL  PRICES  ARE  GST  INCLUSIVE) 


PRAWNS  (SOUTH  AUSTRALIA) 


SAUTE  FRESH  KING  PRAWNS  $45.00 

■A  ifi  i. 

FRESH  KING  PRAWNS  PAN  TOSSED  WITH  SALT  AND  PEPPER  45.00 

^  ^  -m 

FRESH  KING  PRAWNS  WITH  MANDARIN  SAUCE  45.00 

®  if  m  ifl 

FRESH  KING  PRAWNS  WITH  CHILLI  SAUCE  45.00 

FRESH  KING  PRAWNS  WITH  GARLIC  SAUCE  45.00 

m  #  « 

FRESH  KING  PRAWNS  WITH  SEASONAL  VEGETABLES  45.00 

at  ^  «. 

HONEY  PRAWNS  45.00 

t  » 

DEEP  SEA  ABALONE  (GREEN  LIP) 

BRAISED  WHOLE  ABALONE  WITH  OYSTER  SAUCE  (PER  100  GM)  130.00 

BRAISED  SLICED  ABALONE  WITH  OYSTER  SAUCE  (PER  100  GM)  1 30.00 

it  1.  ##  & 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


FISH 

We  use  the  best  available  fish 


STEAMED  WHOLE  FISH  SEASONAL 

;t  ^  ^  -t  »f 

SAUTE  SLICED  FILLETS  OF  FRESH  FISH  $33.00 

ife  s|l 

DEEP-FRIED  FISH  FILLETS  WITH  MUSHROOM  SAUCE  33.00 

Jh  ''if  ife 

SAUTE  SLICED  FILLETS  OF  FRESH  FISH  WITH  MANDARIN  SAUCE  33.00 

^  if  }f. 


SCALLOPS  (WESTERN  AUSTRALIA) 


SAUTE  FRESH  SCALLOPS 

*  f 

45.00 

FRESH  SCALLOPS  TOSSED  IN  A  GINGER  SAUCE 

i  1  -If  f  ^ 

45.00 

SZECHUAN  SCALLOPS 

*  4  il-  f  ^ 

45.00 

SQUID  (SOUTH  AUSTRALIA) 

FRESH  SQUID  PAN  TOSSED  WITH  SALT  AND  PEPPER 

H  If  k. 

31.00 

FRESH  SQUID  WITH  CHILLI  SAUCE 

#  If  It 

31.00 

FRESH  SQUID  WITH  BLACK  BEAN  SAUCE 

si  >t  SI-  l-f  .It 

31.00 

(ALL  PRICES  ARE  GST  INCLUSIVE) 


POULTRY 


PEKING  DUCK 

Jb  1!% 

(Price  varies  according  fo  size  and  season.  Peking  Duck  is  a  world-famous  dish,  not  only 
because  of  the  way  it's  cooked  but  also  because  of  the  way  it’s  served,  wrapped  in  pancake  with 
spring  onion  and  strips  of  sliced  cucumber  and  sauces.  The  crunchy  vegetables  and  the  tender 
meat  of  the  duck,  with  the  piquancy  of  the  sauces  all  wrapped  in  one  roll,  makes  this  dish  quite 
distinctive  from  any  other  ou^). 

ROAST  DUCK  -  A  CANTONESE  CLASSIC  $40.00 

^  ^ 

DICED  CHICKEN  IN  FRAGRANT  CURRY  SAUCE  30.00 

#  jf  "if  'A  l|l 

DICED  CHICKEN  WITH  SZECHUAN  SAUCE  30.00 

;il  vt  # 

GOLDEN  FRIED  CRISPY  SKIN  CHICKEN  30.00 

^  k  i'f  ^  $lt 

DICED  CHICKEN  WITH  SEASONAL  VEGETABLES  30,00 

^  it  #  Jit 

DICED  CHICKEN  WITH  MANDARIN  SAUCE  30.00 

^  if  $p. 

LEMON  CHICKEN  30.00 

#  #  -n  It 

PORK 

HONEYED  SPARE  RIBS  -  IN  A  CLAYPOT  30.00 

% 

TENDER  PORK  CHOPS  -  DICED  AND  SERVED  30  00 

WITH  MANDARIN  SAUCE 

t  MY 

FILLETS  OF  FRESH  PORK  WITH  SWEET  AND  SOUR  SAUCE  30.00 

it.  .H  '•I- 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


SQUAB  (CORN-FED) 

DRUNKEN  SQUAB  -  SERVE  COLD  $35.00 

(A  typical  Chinese  entree  prepared  from  Shao  Hsing's  finest  rice  wine) 

,18  ig  Sf  # 

BARBECUED  SQUAB  33.00 

BRAISED  SQUAB  AND  MUSHROOMS  -  IN  A  CLAYPOT  35  00 

BEEF  (GRAIN-EED  EYE  EILLET) 

CANTONESE  BEEF  (2  pcs)  45.00 

f  k  M  k 

{Specially  selected  eye  fillet,  marinated  for  one  day.  then  gently  cooked  and  presented  on 
top  of  fresh  seasonal  Chinese  vegetables  and  served  with  a  complementary  spicy  sauce) 

EYE  RLLET  WITH  SZECHUAN  SAUCE  (2  pcs)  45.00 

jii  )t  t- 

EYE  FILLET  WITH  BLACK  PEPPER  SAUCE  (2  pcs)  45.00 

,f,  k 

STIR-FRIED  SLICED  EYE  FILLET  WITH  SEASONAL  VEGETABLES  30.00 

Ht  ^  It  ^ 

SLICED  EYE  FILLET  WITH  CURRY  SAUCE  30.00 

ttia  k 

STIR-FRIED  SLICED  EYE  FILLET  WITH  BLACK  BEAN  SAUCE  30.00 

si  vf  It  + 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


VEGETARIAN  SELECTIONS 

Agriculture  has  been  the  major  occupation  of  the  Chinese  people  since  time  immemorial. 

Since  the  assimilation  of  Buddhism  into  Chinese  society  in  65  AD  me  Chinese  people  have  sought 
different  ways  of  preparing  the  many  varieties  of  vegetables  available  to  them.  These  may  be 
taken  as  a  meal  in  themselves  or  to  complement  other  dishes. 

STEAMED  VEGETABLE  DUMPUNGS  $1 1 .00 

§.  'li. 

VEGETABLE  "SUNG  CHOI  BAO"  (2  persons)  23.00 

(delicately  diced  vegetables  in  lettuce  leaf) 

-L  *  A  & 

VEGETARIAN  SPRING  ROLLS  (each)  6.00 

^  SSI  ft  M- 

VEGETARIAN  SWEET  AND  SOUR  28.00 

(crushed  walnut  &  pinenut  in  taro  batter) 

af.  ft  '•i 

DEEP-FRIED  BEAN  CURD  WITH  MUSHROOM  28.00 

to. -Ik.  if  3-!^ 

BRAISED  VEGETABLES  (LO  HON  STYLE)  36.00 

-  IN  A  CLAYPOT 

VEGETARIAN  FRIED  RICE  19.00 

S’  f'}'  <8. 

VEGETARIAN  SINGAPORE  NOODLES  (spier;)  21.00 

(bean  sprout,  onion,  green  pepper  and  rice  noodles) 

SELECTED  CHINESE  VEGETABLES  TOSSED  IN  THE  WOK  Small  15.00 

^  18.  at  #1  i  Urge  20.00 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


NOODLES 


SEAFOOD  COMBINATION  NOODLES  WITH  SEASONAL  *44  00 

VEGETABLES  Jr-e-s.uu 

:|r  '>}'  M 

NOODLES  WITH  SHREDDED  PORK,  SEASONAL  VEGETABLES  30  00 

AND  MUSHROOMS 

1*1  .4f.  ■>}'  M 

FRESH  SOFT  NOODLES  WITH  GINGER  AND  SPRING  ONIONS  12  00 

i  I-  #  ^  ^ 

E-FU  NOODLES  -  PAN  TOSSED  FRESH  EGG  NOODLES  21  00 

-f  -[?■  I* 

SINGAPORE  NOODLES  (spicy)  25.00 

(shrimps,  pork,  bean  sprout,  onion,  green  pepper  and  rice  noodles) 

j.  m  if  # 


RICE 


SPECIAL  FRIED  RICE  (prawn  &  BBQ  pork) 

#  'J'I'I  if  in. 


Small  13.00 
Large  20.00 


STEAMED  RICE  (long  grain) 

^  ^  'Ifi. 


per  bowl  3.00 


(ALL  PRICES  ARE  GST  INCLUSIVE) 


$11.00 


11.00 


LYCHEES  WITH  ICE  CREAM 

^  S 


11.00 


11.00 


12.50 


DEEP-FRIED  ICE  CREAM 


22.00 


PEKING  TOFFEED  APPLES  OR  BANANAS  WITH  ICE  CREAM  (2  persons) 


11.00 


ALMOND  BEAN  CURD  WITH  FRESH  FRUIT  SALAD 

'f'f  ^  #  'f-  J-  ® 


12.50 


20.00 


FRESH  FRUIT  PLATTER  (2  persons) 

Ht  ^  # 


CHINESE  TEA 

^  ^  ^ 


(ALL  PRICES  ARE  GST  INCLUSIVE) 

Thank  you  for  paying  Ihe  Rower  Drum  Restaurant  and  staff  the  compliment  of  reading  our  menu. 
Please  enjoy  the  food  you've  selected.  If  we  can  be  of  further  service,  it  will  be  our  pleasure. 


100  Desp  Fried  Pork  Fillets  &  Plum  Sauce  7.50 

101  Satay  Pork  .  8.50 

102  Pork  Fillets  with  Chilli  Sauce  .  7.50 

103  Pork  Fiiiets  with  Black  Bean  Sauce  7.50 


‘AT.T.  TTV  ONE’  CHEAP  EATS 

131  Pofk  Spare  Ribs  vwth  Biad<  Bean  Sau<s  &  Ric©..  4.80 

132  a»rt»Tafcn\^eyieswJi^t^SacB&l^..  4.80 


KfcSIAUKAN! 

8-10  Cily  Road,  (next  to  Landsdown  Hotel) 

Chippendale  NSW  2008 


Please  allow  approx.  30  mins, 
for  Order 


120  Braised  King  Prawns  &  Champignons  12CD 

121  Braised  King  Prawns  &  Chilli  Sauce  1200 
^22  Braised  King  Prawns  &  Plum  Sauce  12C0 


150  Ask  for  our  Special  Banquet  Menu 


m  p 
m  p 
1C^  P 

107  P 

108  S 

ork  Fillets  and  Champignons  .  7.50 

ork  Ribs  Peking  Style  .  7.50  1' 

ork  Ribs  with  Black  Bean  Sauce  . 

weet  and  Sour  Pork  Ribs  . ;. . 

.50  i: 

.50  i: 

.50 

109  S 

110  P 

alt  and  Pepper  Pork  Ribs  .  ‘ 

PRA\ 

VNS  &  SEAFOOD 

111  P 

rawn  Omelette  .  7.80 

112  B 

113  S 

raised  Squid  with  ginger  and  Shallots 
alay  Squid  .  6 

.80 

ISO  ,, 

114  S 

115  K 

116  C 

alt  and  Pepper  Squid  .  t 

ng  Prawn  Omelette  . 12 

urrisd  King  Prawns  . 12 

.80 

.00 

.00  . 

117  Sweet  &  Sour  King  Prawns  .  1^ 

.00  1 

118  Braised  1^  S  Chinee  V^tablesIS 

.00  ■ 

119  Braised  King  Prawis  &  BI^.Bean  Sauce  1; 

.00 

Eisiree 

Spring  KoU  (3pcs.)  S5.50 

Dim  Sim  (Steam  or  Fiy)  (Spcs.)  6S.5C 

Satay  Chicken  on  Skewers  {2sk-)  86.10 

Sesame  Prama  Toast  (4pcs.)  85.10 

Deep  Fry  Won  Ton  (4pcs.)  86.10 

Sossp 

Chicken  Sweet  Cora  Soup  86.10 

Won  Ton  Soup  88.10 

Crab  Meat  Sweet  Com  Soup  87.90 

Seafood  xvith  Tofu  Soup  87.90 

Hot  &.  Sour  Soup  <0  87 .90 

P®rk 

Sweet  &  Sour  Pork  819.60 

Salt  &  Pepper  Pork  Loin  821.40 

Peking  Pork  Loin  821.40 

BBQ  Pork  in  Honey  Sauce  821.40 

Dee! 

Beef  in  Black  Bean  Sauce  819.60 

Beef  with  Cashew  Nut  819.60 

Beef  in  Oyster  Sauce  819.60 

Beef  mth  Vegetable  819.60 

Satay  Beef  819.60 

CuixyBeef  819.60 

Chilli  Beef  0  819.60 

Mongolian  Beef  819.60 

Dry  Shredded  FiUet  Steak  825.90 

FiBet  Steak  in  Black  Pepper  Sauce  825.9G 
Cantonese  Fillet  Steak  825.90 

CfiaeliC'ii 

Lemon  Chicken  819.60 

Chicken  in  Black  Bean  Sauce  819.60 

Stir  Fry  Chicken  ^vith  Cashew  Nut  819.60 
Stir  Fry  Chicken  ^vitil  Vegetable  819.60 

SzechAvan  Cliicken  ^  819.60 

Satay  Chicken  819.60 

Cimy  Chicken  819.60 


Lasisib 

in  Garlic  Sauce 
Satay  Tamb 
T.3Tnh  in  Special  Sauce 
Mongolian  Lamb  S0 
Qirry  I^mb 

Chilli  Lamb  ^  ' 

Bock 

Roast  Duck 

Duck  with  Vegetable 

Sweet  &  Sour  Duck 

Buck  in  Plum  Sauce 

Lemon  Duck 

Crispy  Pepper  Skin  Duck 

Duck  with  Chinese  Mushroom 

Combination  Duck 

KsMg  PrJSWEi 

Honey  Prawn 

Curry  Prawn 

Chilli  Pranm 

Garlic  P^a^vn 

Stir  Fry  Pra\vn  witli  Vegetable 

Prawn  with  Cashew  Nut 

Pra\vn  in  Black  Bean  Sauce 

Satay  Prai,vn 

Salt  &  Pepper  Prawn 

Fish 

Sweet  &  Sour  Bsh  Fillet 

Stir  Fry  Fish  Fillet  with  Vegetable 

Stir  Fry  Fish  Fillet  wth  Ginger  &  Shallot 

Salt  &  Pepper  Fish  Fillet 

Sqtas^ 

Salt  &  Pepper  Squid 
Satay  Squid 

Stir  Fry  Squid  witli  Girder  &  Shallot 
Squid  in  Black  Bean  Sauce 
Chilli  Squid  ^ 


821.40 

Scallop 

Scallop  v/idi  Ginger  &  Shallot 

825.90 

821.40 

Stir  Fry  Scallop  with  Vegetable 

825.90 

821.40 

Chilli  Scallop  ^ 

825.90 

821.40 

Curry  Scallop 

825.90 

821.40 

Satay  Scallop 

825.90 

821.40 

©ysier 

Deep  Fry  Oyster  1  doz. 

845.00 

820.50 

Vcgetalble 

820.50 

Stir  Fry  Seasonal  Vegetable 

816.90 

820.50 

Stir  Fiy  Mis  Vegetable  with  (Oa-rlic  Sauce 

816.90 

820.50 

(^lic  Bok  Choy 

816.90 

820.50 

Watercress  wiBi  Chilli  Bean  Paste 

818.80 

820.50 

Lo  Hon  Vegetable  &  Tofu 

822.30 

820.50 

Chef  Speeiali 

834.90 

825.90 

Salt  &  Pepper  White  Bait  Hsh 

White  Bait  Fish  with  Egg 

829.50 

825.90 

Oyster  Pancake  with  Coriander 

830.40 

825.90 

S^t  &  Pepper  Crocodile  Meat 

852.90 

825.90 

Crocodile  Meat  in  XO  Sauce  ^ 

852.90 

825.90 

Lobster  Tail  in  Ginger  &  Shallot  Sauce 

883.80 

825.90 

T&im 

825.90 

Ma  Po  Tofu 

820.50 

825.90 

Salt  &  Pepper  Tofu 

820.50 

825.90 

Tofu  with  Mix  Mushrcom 

820.50 

825.90 

Deep  Fried  Mince  Tofu  wilh  Prawn  Meat 

825.90 

825.90 

Pan  Fried  ^vith  -Onion 

820.50 

825.^ 

Stir  Fried  Pra^vn  ^vith 

825.90 

825.90 

Combination  Omelet 

825.90 

825.90 

Rise 

Golden  Boat  Fried  Rice 

815.10 

822.30 

Beef  Fried  Rice 

816.90 

822.30 

Salted  Fish  vdlii  Cliicken  Fried  Rice 

816.90 

822.30 

Seafood  Fried  Rice 

822.30 

822.30 

Hokkein  Fried  Rice 

822.30 

822.30 

Steam  Rice 

82.50 

Chinese  New  Year  Banquet 

Classic  Seafood  Soup 
'  Prawn  Crackers 

i^Deep  Fried  Prawn  &  Chives  Triangles 
^  Sesame  Prawn  Toasts 

King  Prawns  Spicy  XO  Sauce 
Salt  &  Pepper  Squid 
Fish  Fillets  in  Special  Sauce 
Crispy  Skin  Pork 
Mixed  Vegetable  in  Garlic  Sauce 
Golden  Boat  Special  Fried  Rice 
Banana  Fritter  with  Ice  Cream 
Lft  Hot  Chinese  Tea 

jgf  $55.00  per  person  al 

min  4  people  IBWSIu 


Progromme 

7:15pm  ~  Start  sitting 

7:45pm  ~  Start  serving  entree 

8;00pm  "  Lion  dance 

8:15pm  ~  Start  serving  main  course 

•These  times  ore  estimate  only,  we  endcavoop  to  keep  these  progpomme ' 
but  cannot  be  guoranteed.  Thank  you  fop  your  understanding, 


INTRODUCING 

HUED  SOFT  EGG  NOODLES 


Special  $23 

Family  Packs 

Large  Beef  with  Black  Bean  Sauce 
(T endered  beef  with  tasty  black  bean  sauce) 
Large  Pork  Spare  Ribs 
with  Plum  Sauce 
(Ribs  without  bones  and  less  fat) 
Large  Lemon  Chicken 
(Deep  fried  boneless  chicken  in  batter) 
Large  Special  Fried  Rice 
(Fried  rice.  Roast  Pork,  Prawns,  Egg.  Ca/rol,  Peas) 


Chicken  Fried  Noodle 

$6.30 

Beef  Fried  Noodle 

$6.30 

Roast  Pork  Fried  Noodle 

$6.30 

Prawn  Fried  Noodle 

$6.30 

Combination  Fried  Noodle 

$6.30 

King  Prawn  Fried  Noodle 

$7.80 

Vegetables  Fried  Noodle 

$5.00 

HOT  8.  SPICY 

Hot  &  Spicy  Chilli  Lamb 

$6.00 

Hot  &  Spicy  Chilli  Chicken 

$6.00 

Hot  &  Spicy  Squid 

$6.00 

AUTHENTIC  CHINESE  CUISINE 

TO  BE  EN|OYED  AT  HOME 


UNDER  NEW 
MANAGEIVIENT 


Tel:  263  3910 


GOLDEN  HILL  CHINESE 
DINE  &TAKE  AWAY  MENU 

OPEN  7  DAYS  A  WEEK 

Minimum  Orders  Over  $20 
For  Free  Delivery 
( Up  to  5km  radius ) 


TRADING  HOURS 

DINNER 

Mon  -  Thur  4:30pm  -  9:00pm 
Fri-Sat  4:30pm  -  10:30pm 
Sunday  -  Public  Holiday 
4:30  pm  -  9:30pm 


Shop  3A,  Wilkinson  Road 
PARA  HILLS  SHOPPING  CENTRE 


Ktm  PRAWNS 


House  Dim  Sims  (2)  fried  or  steamed 
Satays  •  Malaysian  Style  (2) 

Prawn  Chips 

Spring  Rolls  (2) 

Prawn  Toast  (2) 

Prawn  Cocktail 

Seafood  Cocktail 

Prawn  Fritter  (6) 

Roast  Pork 

$1.40 

$2.00 

$1.00 

$2.00 

$2.40 

$3.20 

$3.50 

$4.20 

$3.20 

SOUP  1 

Chicken  and  Sweetcorn 

$2.00 

Chicken  and  Asparagus 

$2.00 

Combination 

$2.00 

Lobster  Creme  Soup 

$2.60 

Long  or  Short  Soup 

$2.00 

OUR  CHEF'S 

RECOMiMENOATIONS 

Fillet  Steak  with  Satay  Sauce 

$7.70 

Fillet  Steak  with  Mongolian  Sauce 

$7.70 

Fillet  Steak  with  Black  Bean 

$7.40 

Satay  Steak 

$6.50 

Garlic  King  Prawns 

$8.70 

Honey  King  Prawns 

$8.70 

Squid  with  Chilli  Sauce 

$6.70 

Squid  with  Black  Sean  Sauce 

$6.20 

Spicy  Pork  Spare  Ribs 

$6.70 

Pork  Spare  Ribs  with  Plum  Sauce 

$6.70 

Pork  Spare  Ribs  Peking 

$6.70 

FourTreasure  Duck 

$6.70 

Mixed  Chinese  Vegetables 

$4.20 

Spicy  Chicken  with  Bean  Sprouts 

$6.20 

Combination  Seafood 

$8.90 

CURRIED  DISHES  (RICE  OPTIONAL) 


King  Prawns  with  Rice 
King  Prawns  and  Cashews 
King  Prawns  and  Vegetables 
King  Prawns  and  Mushrooms 
King  Prawns  and  Black  Beans 
King  Prawns  and  Asparagus 
Combination  King  Prawns 
King  Prawns  in  Oyster  Sauce 
King  Prawns  with  Chilli  Sauce 
Salay  King  Prawns 


BEEF 


Beef  and  Biack  Bean  Sauce 
Beef  and  Bean  Sprouts 
Beef  with  Seasonai  Vegetabies 
Beef  with  Ginger  and  Shallots 
Beef  with  Mushrooms 
Beef  with  Cashew  Nuts 
Beef  with  Chilli  Sauce 
Beef  with  Mongolian  Sauce 
Beef  with  Pineapple 


PORK 


Sliced  Pork  with  Pineapple 
Sliced  Pork  with  Black  Beans 
Sliced  Pork  with  Vegetables 
Sliced  Pork  with  Mushrooms 
Sliced  Pork  with  Bean  Sprouts 
Sliced  Pork  with  Cashew  Nuts 
Sliced  Pork  with  Chilli  Sauce 
Sliced  Pork  with  Mongolian  Sauce 


OMELETTES 

(CANTONESE  STYLE) 


Chicken  Omelette 
Prawn  Omelette 
King  Prawn  Omelette 
Roast  Pork  Omelette 
Combination  Omelette 
Beef  Omelette 


Curried  Chicken 

$5.90 

Curried  Prawns 

$5.20 

Curried  Pork 

$6.70 

Curried  Beef 

$5.70 

Curried  King  Prawns  and  Vegetables 

$7.90 

Combination  Curry 

$6.50 

Curried  Squid 

$6.50 

RICE 


Largo  Special  Fried  Rice 
Special  Fried  Rice 
Combination  Steamed  Rice 
Steamed  Rice 
Curried  Fried  Rice 


CHICKEN 


$7.70 

$7.90 

$7.70 

$7.90 

$7.70 

$7.90 

$7.90 

$7.90 

$8.70 

$8.70 


$5.60 

$6.30 

$7.90 

$5.70 

$6.00 

$5.70 


Chicken  with  Seasonal  Vegetables  $5.80 

Chicken  with  Cashew  Nuts  $6.30 

Chicken  with  Mushrooms  $6.00 

Chicken  with  Black  Bean  Sauce  $5.60 

Combination  Fried  Chicken  In  Batter  $5.80 

Lemon  Chicken  (Boneless)  $6.50 

Chicken  with  Satay  Sauce  $6.50 

Mongolian  Chicken  $6.60 

Honey  Chicken  $6.90 

Chicken  with  Chilli  $6.80 


SWEET  AND  SOUR  DISHE 


Sweet  and  Sour  Fried  Duck  in  Batter  $7.20 

Sweet  and  Sour  Chicken  $5.90 

Sweet  and  Sour  Prawns  $6.30 

Sweet  and  Sour  Pork  $5.70 

Sweet  and  Sour  Beef  ,  $5.70 

Sweet  and  Sour  Combination  $5.90 

Sweet  and  Sour  King  Prawns  in  Batter  $7.90 


CHOP  SUEY  &  CHOW  MEIN  DISHES 

(CHOW  MEIN  30  CENTS  EXTRA) 


Chicken  Chop  Suey  /  Chow  Mein  $5.70 

Prawn  Chop  Suey/ Chow  Mein  $5.90 

Roasted  Pork  Chop  Suey  /  Chow  Mein  $5.30 
Beef  Chop  Suey  /  Chow  Mein  $5.30 

Combination  Chop  Suey  /  Chow  Mein  $6.00 
King  Prawns  Chop  Suey  /  Chow  Mein  $7.70 
Combination  Fried  Noodle  (Soft)  $6.30 


LAMB 


Mongolian  Lamb  $6.30 

Garlic  Lamb  $8.30 

Curried  Lamb  $6.30 

Hot  &  Spicy  Chilli  Lamb  $6.30 


DUCKLING 


Duck  with  Seasonal  Vegetables  $6.20 

Duck  with  Mushrooms  $6.40 

Duck  with  Bean  Sprouts  $6.20 

Duck  with  Asparagus  Sauce  $7.20 

Orange  Duck  $7.40 

Steamed  Duck  with  Crabmeat  Sauce  $7.40 

Lemon  Duck  $7.40 


=== 

j  PACK  A  -  $27.50 

I  *6  Spring  Rolls  *  Beef  with  Black  Bean  Sauce 
I  •  Sweet  &  Sour  Pork  •  Large  Fried  Rice 


PACK  B  -  $35.50 


*  4  Spring  Rolls  •  Honey  Chicken 
•  Satay  Beef 

■  BBQ  Pork  wiOi  Plum  Sauce  •  Large  Fried  Rice 


PACK  C  -  $39.80 

•  6  Spring  Rolls  •  Honey  King  Prawns 
•  Chicken  Chow  Mein  •  Mongolian  Lamb 
*  Large  Fried  Rice 


BUDGET  FAMILY  PACK 
$35.50 

•  4  Spring  Rolls  •  Lemon  Chicken 
*  Beef  with  Black  Bean  Sauce  •  Sweet  &  Sour  Pork 
“  Large  Fried  Rice 


'5^ 


ALL  PRICES  INCLUDE  O.S.T. 


TO  THE  HOUSEHOLDER 


Bogangar 
HAPPY  VALLEY 


Chinese  Restaurant 

Eififimsed  Ctej^MK  ffiKg’  /Cmj- 


CABARITA  BEACH  BOWLS 
&  SPORTS  CLUB 
BOGANGAR 


PH.:  (02)  6676  1701 

Dine  In  &  Take  Away 


ENTREE 

1  Prawn  Chips .  S  1.70 

2  Curry  Puff  (3) .  3.60 

3  Dim  Sim  (3)  (Steamed  cr  Fried)  Home  Made  3.60 

4  Special  Mini  Spring  Rolls  (4)  Home  Made...  3.80 

5  Fried  Wun  Ton  (7) .  3.80 

6  Sesame  Prawn  To^l .  3.80 

7  Mixed  Entree . 4.20 

8  King  Prawn  Cutlets  (3)  Home  Made .  5.80 

9  Prawn  Cocktail .  5.80 

10  King  Prawn  Fritters  (6) .  7.90 

SOUP 

11  Short  Soup  (Wun  Ton  Soup) .  $  3.60 

12  Long  Soup  (Noodles  Soup) .  3.60 

13  Chicken  Sweet  Com  Soup .  3.60 

14  Crab  Meat  Sweet  Com  Soup .  3.60 

15  Sour  and  Spicy  Soup  ...  5.20 

16  Combination  Soup  (Long  or  Short  Soup) .  9.00 

CHEF'S  SPECIAL 

17  Singapore  Noodles .  $10.00 

18  Mongolian  Beef .  11.50 

19  Thai  Green  Curry  with  Chicken  or  Beef .  11.50 

20  Stir  Fried  Chicken  or  Beef  &  Malaysian  Sauce  11.50 

21  Deep  Fried  Chicken  with  Thai  Sauce .  1 1.50 

22  Lamb  with  Spicy  Garlic  Sauce .  12.00 

23  Mongolian  Lamb .  12.00 

24  Fillet  Steak  Cantonese  Style .  12.00 

25  Black  Pepper  Steak .  12.00 

26  Stir  Fried  King  Prawns  &  Malaysian  Sauce..  14.60 

27  Thai  Green  Curry  with  King  Prawns .  14.60 

28  King  Prawns  &  Chicken  with  Mixed  Nuts....  15.00 

DUCK  DISHES 

29  Deep  Fried  Duck  with  Plum  Sauce .  $14.50 

30  Duck  with  Garlic  Sauce  (Steamed  or  Fried) .  14.50 

31  Steamed  Duck  with  Crab  Meat  Sauce .  15.20 

32  Combination  Duck  (Steamed  or  Fried) .  15.50 


(m.S.G.  as  NOT  USED  !N  ANY  OF  OUR  DtSHE^ 


SEAFOOD  DISHES 

33  Deep  Fried  Calamari  with  Spicy  Salt .  $11.00 

34  Cuny  Calamari  11-00 

35  Satay  Calamari .  11.00 

36  Satay  King  Prawns .  14.60 

37  Chilli  King  Prawns .  14.60 

38  Garlic  King  Prawns .  14.60 

39  Honey  King  Prawns .  14.60 

40  Curry  King  Prawns .  14.60 

41  King  Prawns  with  Mixed  Vegetables .  14.60 

42  King  Prawns  with  Ginger  &  Shallots .  14.60 

43  Seafood  with  Spicy  Garlic  Sauce .  15.50 

44  Seafood  with  Mixed  Vegetables .  15.50 

45  Scallops  with  Ginger  &  Shallots .  17.00 

46  Scallops  with  Vegetables .  17.00 

47  Honey  Scallops .  17.00 

SWEET  &  SOUR  DISHES 

48  Sweet  &  Sour  Pork .  $10.50 

49  Sweet  &  Sour  Chicken  in  Batter .  11.00 

50  Sweet  &  Sour  Fish  in  Batter .  11.00 

51  Sweet  &  Sour  Combination .  12.80 

52  Sweet  &  Sour  King  Prawns  in  Batter .  14.60 

CHICKEN  DISHES 

53  Chicken  with  Mixed  Vegetables .  $11.00 

54  Deep  Fried  Chicken  with 

Lemon  Sauce  (Boneless) .  1 1 .00 

55  Chicken  with  Chilli  Sauce .  11.00 

56  Curry  Chicken .  11.00 

57  Chicken  with  Satay  Sauce .  11.00 

58  Honey  Chicken .  11.00 

59  Chicken  with  Spicy  Garlic  Sauce .  11.00 

60  Chicken  with  Almonds  or  Cashew  Nuts .  1 1 .50 

BEEF  DISHES 

61  Beef  &  Black  Bean  Sauce .  $10.50 

62  Beef  &  Mixed  Vegetables .  10.50 

63  Beef  &B.B.Q.  Sauce.,  10.50 

64  Beef  &  Plum  Sauce .  10.50 

65  Beef  &  Chilli  Plum  Sauce .  10.50 

66  Curry  Beef .  10.50 

67  Satay  Beef .  10.50 

68  Beef  with  Almonds  or  Cashew  Nuts .  1 1.20 


PORK  DISHES 

69  B.B.Q.  Pock  with  Plum  Sauce .  $10.50 

70  B.B.Q.  Pork  with  Mixed  Vegetables .  10.50 

71  B.B.Q.  Pork  with  Chilli  Sauce .  10.50 

72  Pork  Ribs  in  Batter  with  Plum  Sauce .  10.50 

73  Pork  Ribs  with  Peking  Sauce .  10.50 

OMELETTE 

74  Chicken  Omelette .  $11.00 

75  Prawn  Omelette .  12.00 

78  Combination  Omelette .  12.80 

77  King  Prawn  Omelette .  14.60 

CHOW  MEIN 

78  B.B.Q.  Pork  Chow  Mein .  $10.50 

79  Beef  Chow  Mein .  10.50 

80  Chicken  Chow  Mein .  11.00 

81  Prawn  Chow  Mein .  12.00 

82  Combination  Chow  Mein .  12.80 

83  King  Prawn  Chow  Mein .  14.60 

84  Combination  Seafood  Chow  Mein .  15.50 

VEGETARIAN  DISHES 

85  Samosa  (3)  (Vegetable  Curry  Puff) .  $  3.60 

86  Vegetarian  Spring  Rolls  (4) .  3.80 

87  Stir  Fried  Mixed  Vegetables .  8.50 

88  Mixed  Vegetables  &  Spicy  Garlic  Sauce .  8.50 

89  Mixed  Vegetables  &  Soft  Noodles .  8.90 

90  Vegetarian  Omelette .  10.00 

91  Vegetarian  Singapore  Noodles .  10.00 

92  Deep  Fried  Tofu  &  Mixed  Vegetables .  10.00 

93  Deep  Fried  Tofu  &  Spicy  Salt .  10.00 

94  Vegetarian  Fried  Rice . Small  4.90 

Vegetarian  Fried  Rice . Large  5.50 


mcE 

95  Steamed  Rice-  Small  $  1.80  Large  $  2.50 

96  Fried  Rice  -  Small  $  4.90  Large  $  5.50 

97  Special  Fried  Rice  -  Small  $  5.50  Large  $  6.00 

(m.s.g.  is  not  used  m  any  of  our  dishes^ 


ALL  PRICES  INCLUDE  G.S.T. 


Le  Restaurant  Menu  -  Christmas  Lunch 


AmuKGueuJe 
Con^c  o/Qi«ii( 

Cnutei  uuh  Tanged  and  Citrus  Essena, 

Pave  of  Souhern  GoLl  Pocuioa 

Saffron  Infused  Boulbkiissc 
uuh  a  Slew  of  Pocuo  and  Leek  Snwked  Pippies 

«  «  *  « 

Tortr  Toon  of  Bdimatn  Bugs 
uuh  Eniice  of  Asparagus  and  Penncl.  Crtran  VnutgreBe 
««  «« 

Rcasied  FiUei  of  Free  Range  Turkey 
wihClKsmwTan,  RoosiaifOp/IfrPoiflw.  Rich  PaJtry  jus 


Tbumedos  of  GramJ^  Fdict  of  Beef 
uuh  Goose  Uver  and  Morei  Mushroorn  TbrtcUiru. 
Truffle  RedncDiai 

Warm  Le  Resiaunmt  Plum  Pudding 
Mflriiviied  Fruii  Ice  Creora  Milie  Feuillc.  Grand  Momier  juice 


Nopolem  of  Vdlhrana  Chocn^ 
uuh  a  Sovran  Svnip  and  Own  Dried  PeaJ^ 


Freshly  Breued  Ccjfee  and  Ftitoidacs 
(Beuerageonamsumpdon) 


Hotel  Sohiel 


RICE  N0OPLE 

1.  Chicken  Laksa . 55.50 

2.  Seafood  Laksa . $6.59 

3.  Combination  Long  Soup . $5.50 

4.  Combination  Chow  Mein . $6-50 

5.  Beef  Chow  Mein . $6.50 

6.  Chicken  Chow  Mein . $6.50 

7.  King  Prawn  Chow  Mein . $6.50 

8.  Seafood  Chow  Mein . $6.50 

9.  Stir  Fried  Rice  Noodle 

in  Singapore  Style . $5-50 

10.  Combination  Short  Soup . $5.50 

11 .  BBQ  Pork  Short  Soup . $5.50 

12.  Seafood  Short  Soup . $5.50 

13.  Fish  Ball  Noodle  Soup 

or  Rico  Noodle . $5.50 

14.  BBQ  Pork  Rice  Noodle  Soup . $5.50 

15.  Roast  Duck  Noodle  Soup . $6,50 

16.  Beef  Rice  Noodle . $6.50 

17.  Vegetable  Noodle  Soup . $5.00 

BESSERIS 

1.  Ico  Cream  with  Flavouring . $2.80 

2.  Special  Fried  Ice  Cream . $3.80 

3.  Fresh  Strawberries  with  Ice  Cream  $3.80 

4.  Banana  Fitter  with  Ice  Cream . $4.20 


'NEW  PAWLY'  EACK 


Small  Family  Pack « 
$23.00 

Mini  Spring  Rolf  (4) 
Mongolian  Lamb 
Sweet  &  Sour  Pork 
Mixed  Chinese  Vegetable  Delight 
Largs  Fried  Rice 

Small  Family  Pack  »  B 
$23.00 

Mini  Spring  Roll  (4) 
Boneless  Lemon  Chicken 
Satay  Beef 

Mixed  Chinese  Vegetable  Delight 
Large  Fried  Rice 

Large  Family  Pack  »  A 
$33.00 

Mini  Spring  Roll  (6) 
Soneiess  Lemon  Chicken 
Szechuan  Combination 
Mixed  Chinese  Vegetable  Delight 
Special  Fried  Rice 
*****••••*••»••••• 
Large  Family  Pack  -  B 
$33.00 

Mint  Spring  Roll  (6) 
Mongolian  Lamb 
Peking  Pork  Ribs 
Peking  Shredded  Beef 
Mixed  Chinese  Vegetable  Delight 
Special  Fried  Rice 


Kings  Cross 

IMFiHinL  ©RBDCN 

Chinese  KestcturonI 


Sitperi) 

Ohinese  Ouieiiie 


OPEN  7  DAYS 
Lunch  &  Dinner 
11. 00am-  11.00pm 

40  Darlinghurst  Road 
Kiflgs  Cross  NSW  2011 

Tel:  (02)  358  3704 


ViaB[flSLL£ 

¥E€ETfiRlfllL^lSH£S 

1. 

Stir  Fried  Mixed  Vegetables . 

$6.80 

2. 

Seasonal  Vegetables 

$6.80 

3. 

Vegetables  Delight . 

.  $6.80 

OMELETTiS 

1. 

Prawn  Omelette . 

.  $7.80 

.  $6.80 

3. 

Combination  Omelette . 

.  $7.80 

Sl£i 

1. 

Fried  Rice . Small  $3.00 

. Large  $4.00 

2. 

Steamed  Rice  (Per  Person) . 

.$1.00  1 

3. 

Curried  Prawns  &  Rice . 

.  $6.50 

4. 

Curried  Chicken  &  Rice . 

.  $5.50  1 

5. 

Szechuan  Prawn  Rice  Curry . 

.  $6.50  1 

SatayCalamari  Rice . 

.  $5.50 

7 

8. 

Chicken  Rice  with  Plum  Sauce ... 

.  $5.50 

MEfiTS 

1. 

Imperial  Steak . 

$10.80 

3. 

Braised  Beet  with  Cashew  Nuts . 

..$8.80 

..$8.80 

5. 

Sweet  &  Sour  Pork . 

..  $7.80 

7. 

Fillet  Lamb  with  Ginger  &  Shallots  $8.60 

8. 

Sizzling  Steak . 

.$10.80 

I  9. 

Mongolian  Lamb . 

...  $8.80 

CHICKEH 

1. 

Szechuan  Chicken . 

...  $8.80 

) 

Boneless  Lemon  Chicken . 

...  $8.80 

1 

Deep  Fried  Crispy  Skin  Chicken 

...$7.80 

4. 

Satay  Chicken . 

...  $8.80 

1  ^ 

Braised  Chicken  with  Cashew  Nuts  $8.80 

8. 

Salt  &  Pepper  Chicken . 

...  $8.80 

SEAFOOD 

1. 

Deep  Fried  Fish  Fillets 

...  $7.80 

3. 

Fish  Fillets  with  Ginger  &  Shallots  $8.80 

4. 

King  Prawns 

1 

with  Seasonal  Vegetables . 

.$10.80 

1  5. 

Honey  Prawns . 

.$10.80 

1 

Szechuan  Prawns . 

.$10.80 

1  7. 

Garlic  Prawns . 

.$10.80 

8. 

Curry  Prawns . 

....  $9.80 

HOCISE  SFECmmES 

1. 

SangChoy  Bow . 

...  $4.80 

2. 

Peking  Shredded  Beef . 

...  $8.80 

3. 

Sizzling  Chicken  &  Prawn . 

.$10.80 

4. 

Mongolian  Lamb . 

...  $9.80 

...  $8.80 

6. 

Assorted  Satay . 

...$9.80 

7. 

Boneless  Lemon  Chicken . 

...$8.60 

6. 

Salt  &  Pepper  Prawn . 

.$10.80 

EHTREE 

1. 

SangChoy  Bow . 

...  $4.80 

3. 

Banana  Chicken  (4) . 

....  $4.30 

4. 

Mix  Entree  (Spring  Roll,  Prawn  Toast  & 

5. 

Dim  Sims  (4) . 

....$4.00 

6. 

Spring  Rolls  (4) . 

....  $4.00 

7. 

Curry  Puff  (4) . 

....  $4.00 

SQflP 

....  $3.00 

2. 

Chicken  &  Sweet  Corn  Soup . 

....  $3.20 

3. 

Hot  &  Sour  Soup . 

....$3.80 

4. 

Crab  Meat  &  Sweet  Corn  Soup 

....  $3.00 

CHINESE  RESTAURANT 
LICENSED 
& 

B.Y.O. 


MENU  A 

A  ($24  per  Head) 


ENTHEE 

Sesame  PrawBs 
Spring  Rofl 


40-44  Little  Bourke  St..  Melbourne 
Tel;  (03)  3862  2884 


SOUP 

Chicken  &  Sweet  Com 

MAIN  COURSES 

Janbo  Seafood  Bird's  Nest, 
Beef  in  Saiay  Sauce 
Lemon  CMcketf 
Special  Fried  Sice 

DESSERT 

Fruit  Salad  &  fce  Cream 
Coffee  or  Chmese  Tea 


■l»«UDCtI5 


MENU! 

]B  ($27  per  Head) 


ENTREE 

Deep  Fried  Scallop  Roll 
Spring  Roil 

SOUP 

Crab  Meat  &  Sweet  Com 

main  COURSES 

Peking  Duck 

Janbo  Seafood  Bird's  Nest 
Chsn  Chew  Chicken 
Mandarin  Porit  Rib 
Special  Fried  Rice 

DESSERT 

Banana  Fritter  ^  lee  Cream 
Coffee  or  Chinese  Tea 


ARDS 


^  MENUC 
C  ($30  per  Head) 


ENTREE 

Sesame  Prawns 
Mixed  Meat  Skewer  Satay 

SOUP 

Woe  Ton  Soup 

MAIN  COUPES 

San  Choi  Bow 
Staffed  Scallop  with 
Vegetable 
Sizzling  Calaraiarie 
Veal  in  Honey 
Black  pepper  Sauce 
Special  Fried  Sice 

DESSERT 
Deep  Fried  Ice  Cream 
Coffee  or  Oiinese  Tea 


MENU  D 


MENU  F 


D  ($36  per  He^) 


ENTREE 

Deep  Fried  Scallop  Rolls 
San  Choi  Bow 

SOUP 

Combination  Dock  Soup 

MAIN  COURSE 

Mud  Crab  With  Ginger  & 
Spring  OaioE 
Tremuies  of  the 
Palace  Style  Prawn 
Hundred  Flower  Oucken 
Cantonese  Filist  Steak 
Special  Fried  Rice 

DESSERT 

Fresh  Fruit  Plaster 
Coffee  or  CMnese.Tea 


MENUE 

E  (MO  per  Head) 


ENTREE  . 

Stuffed  Prawn  with  Bacon 
BS.Q.Quail  in  Port  Wine 

SOUP 

Shark  Fm  ^  Crab  Meat 

MAIN  COURSES 

Misd  Crab  & 

Black  Bean  Sauce 
E>^p  Fried  Duck  With  Taio 
Seafood  Com-IiQ  Clay  Pot 
Veal  in  Honey 
Black  Pepper  Sauce 
Special  Fried  Rice 

DESSERT 

Fresh  Fmh  Flatier 
Coffee  or  Chinese  Tea 


F  (MS  per  Head) 


ENTREE 

Stuffed  Crab  Qaw 
Minced  Poik  in  Lettuce  Cup 

SOUP 

Shark  Fin  &.  Crab  Meat 

MAIN  COURSES 

Peking  Duck 
Lobster  with  Ginger  & 
Spring  Onion 
Hundred  Flower  Chicken 
CantoEEse  HUet  Steak 
with  Snow  Pea 
Special  Fried  Rice 

DESSERT 

Toffi^  Banana  or  Apple 
Coffee  or  Chinese  Tea 


“Specialising  in  Cantonese 
Gourmet  Cooking. 

*Yum  Cha  Daily  (Lunch 
time ). 

•Birthdays,  wedding  &  All 
special  Occasions  catered 
for. 

•  Open  7  days  a  week. 

•Take-away  Section  for 

Roast  Meat,  Australian  & 
Chinese  cakes. 

•All  major  credit  cards 
accepted. 

•  Private  function  areas  are 
available. 


CHOP  SUEY  DISHES 
(Mixed  Vegetables) 


102.  Plain  Chop  Suey 

103.  Steak  Chop  Suoy  .. 

104.  B-B-Q  Pork  Chop  Suey 

105.  Shrimp  Chop  Suey  .. 

106.  Chicken  Chop  Suey 

107.  Combination  Chop  Suey  . 

108.  Braised  Prawn  Chop  Suey  . 


S4B0 

S6.20 

se.ao 

S6.80 

56.80 
S7.60 

58.80 


SATE  OR  SAM  BEL  DISHES 


109.  Seta  Steak 

110.  Sate  Chicken 

111.  Sate  Pork 

112.  Sate  Combination 

113.  Sate  Prawns  .. 

114.  Sate  Seafood 

115.  Sambel  Steak 

116.  Sambel  Pork  .. 

117.  Sambel  Chicken 

118.  Sambel  Combination 

119.  Sambel  Prawns 

120.  Sambel  Seafood 


56.80 
S720 

57.80 


S10.80 


NOODLE  IN  SOUP 


121,  Steak  Long  or  Short  or  Rice  Noodle  Soup 

122,  Chicken  Long  or  Short  or  Rice  Noodle  Soup  .. 

123,  B-B  Q  Pork  Long  or  Short  or  Rica  Noodle  Soup 

124,  Sliced  Pork  Long  or  Short  or  Rico  Noodle  Soup 
126.  Combination  Long  or  Short  or  Rice  Noodie  Soup 
126.  Prewtrs  Long  or  Short  or  Rice  Noodle  Soup 


S6.20 

S6.80 

S6.20 

S6.20 

S6.8D 

$8.80 


CHOW  MEIN 


K.K. 

CHINESE  RESTAURANT 

m  358  4412 

FULLY  LICENSED 
TAKE-AWAY  FOOD 


iS^elebration  of  15th  Anniversary  of  this 
restaurant.  The  Management  offers:  — 

A.  Free  Dessert  for  Dineln  Patronage  with 
spending  over  S15.00  per  person. 

B.  Free  Bag  of  Prawn  Chips  for  every  Take 
•Away  order  over  S15.00. 

OFFER  VALID  FROM  1/3-15/3.  1991 
S2SSSH?aSHSaS2S3S3£rSSHSES2S2SaS3 

FREE  HOME  DELIVERY 

for  local  area  with  every  order  over  S15.00 
( Kings  Cross.  Elizabeth  Bay.  Potts  Point  & 
Roslyn  Garden. ) 


( Fried  Noodle ) 

(SOFT,  CRISPY  OR  CANTONESE  STYLE) 

127.  Steak  Chow  Mein  or  Chow  Mei  Fun 
120.  Chicken  Chow  Mein  or  Chow  Mei  Fun  .. 

129.  Sliced  Pork  Chow  Mein  or  Chow  Mei  Fun 

130.  B-B'Q  Pork  Chow  Main  or  Chow  Mei  Fun 

131.  Combination  Chow  Mein  or  Chow  Mel  Fun 

132.  Breited  Prawns  Chow  Mein  or  Chow  Mel  Fun 

133.  Singapore  Noodle 


SEAFOOD  DISHES 


134.  Scallops  with  Black  Baan  Sauce  . 

135.  Scallope  with  Special  Hot  Sauce  . 

136.  Scallops  with  Ginger  &  Garlic 

137.  Scallops  with  Vegetable? 

138.  Garlic  Scallops 

139.  Combination  Seafood 

140.  Abelone  &  Combination  Seafood 


SZECHUAN  STYLE  DISHES  (HOT) 

141.  Braised  Perk  with  Hot  Chilli 

142.  Braised  Chicken  with  Hot  Chilli  .. 

143.  Braised  Steak  with  Hot  Chilli 

144.  Braised  Prawns  with  Hot  Chilli  .. 

145.  Braised  Chicken  with  Special  Hot  Sauce 

146.  Braised  Steak  with  Special  Hot  Sauce 

147.  Braised  Prawns  with  Special  Hot  Sauce  .. 

148.  Braised  Sleek  with  Green  Pepper 

149.  Grand  Ma  Baan  Curd 

150.  Fried  Bean  Curd  &  Prawns  with  Hoi  Chilli 

151.  Fried  Bean  Curd  8i  Steak  with  Hot  Chilli 

162.  Fried  Bean  Curd  8i  B-B-Q  Pork  with  Hot  Chilli 

163.  Fried  Bean  Curd  Si  Chicken  with  Hot  Chilli 
154.  Fried  Bean  Curd  &  Pork  with  Hot  Chilli 

IT  WILL  BE  TOO  HARD 
TO  GET  AWAY  FROM  HERE! 
WHEN  YOU  TRY  IT! 


56.80 
S720 

55.80 
$9.B0 
S7,20 

56.80 
S9.eo 

56.80 

57.80 
S9.S0 
S7.80 
$7.30 
S7.80 
S7.eo 


$12.80 

si2.eo 

$11.80 

$12.80 

$10.30 

$20.00 


$6.80 

$6.20 

S6.20 

S6.80 

$8.80 

S6.80 


SET  BANQUET  FROM  S14,  S16,  &  S18 
( OR  MORE ) 


Monday  to  Saturday:  Lunch  12  noon -3.00  p.m. 
Dinner  5.00  p.m. -11.30  p.m. 

Sunday:  Lunch  12  noon  -  3.00  p.m. 

Dinner  5.00  p.m.  -  11.00  p.m. 

18  HUGHES  STREET,  POTTS  POINT 
(OPPOSITE  WAYSIDE  CHAPEL,  KINGS  CROSS) 
TELEPHONE:  356-4412 


MARCH  1991 


SSSS  pe  S6S8  aSMEB 


TAKE  AWAY  MENU 


HORS  D'OEUVRES 


STEAK  &  LAMB  DISHES 


j  Mimi  Spring  Rolls  (Thres  PiecesI 
2  Dim  Sims  (Three  Pieces) 

3.  Prawn  Cocktail 

4,  Prawn  Cutlets  (Three  Pieces) 


SOUP 


S2.60 

S2.40 

54^0 

S4£0 


Bieised  Steak  with  Vegetables  or  Onions 
Braised  Steak  with  Curry  Sauce  .. 

Braised  Steak  with  Black  Bean  Sauce 
Braised  Steak  with  Cashew  NuB  or  Almonds 
Garlic  Steak  or  B-B-Q  Sauce  Steak 
Braised  Steak  with  Pineapple 
Braised  Steak  with  Oyster  Sauce  .. 

Chilli  Steak  ,, 

Fillet  Steak  Chinese  Style  .. 

Mongolien  Lamb 


S6.20 

S6.ao 

S6.80 

S6.B0 

S6.30 

$6.90 


$7.80 


5.  Long  Soup 

6.  Short  Soup  .. 

7.  Sweet  Corn  &  Chicken  Soup 

8.  Chicken  &  Mushroom  Soup 

8.  Combination  Bean  Curd  Soup 

10.  Combination  Soup  .. 

11.  Sweet  Corn  &  Crab  Meat  Soup 

12.  Hot  &  Sour  Soup  ., 


51. B0 
$2.00 
$2.80 

52. B0 
S2.60 

52.80 

53.80 

52.80 


SWEET  &  SOUR  DISHES 


13.  Sweet  &  Sour  Pork  .. 

14.  Sweet  &  Sour  Steak 

15.  Sweet  &  Sour  Pork  Chop  .. 

16.  Sweet  &  Sour  Chicken  Fillet 

17.  Swoet  &  Sour  Prawns 

18.  Sweet  &  Sour  Fillet  Steak 

19.  Sweat  &  Sour  Combination 


56.20 
S6.80 

s7.eo 

57.20 
S9.B0 

se.eo 

S7.eo 


RICE  DISHES 

(WITH  FRIED  RICE  60c  EXTRA) 


20.  Combination  Steamed  Rice 

21.  Braiaed  Steak.  Vegetable  &  Rice  .. 

22.  Braised  Steak  Black  Been  Sauce  8<  Rice 

23.  B-B-Q  Pork.  Vegetable  &  Rice  .. 

24.  Sweet  &  Sour  Pork  &  Rice 

25.  Braised  Chicken.  Vogoteblo  &  Rice 

26.  Braised  Prawns.  Vegetable  &  Rice 

27.  Curried  Steak.  Vegetable  &  Rice  .. 

28.  Curried  Chicken,  Vegetable  &  Rica 

29.  Curried  Prawns,  Vegetable  &  Rice 

30.  Special  Fried  Rico  ..  Large  S3.80 

31.  Fried  Rico  ..  Urge  $2.80 

32.  Boiled  Rice  ..  Large  S1.20 


S6.B0 

S6.20 

S620 

S6.20 

S6.20 

S6£0 

se.Bo 

S6.20 

S6.80 

ss.eo 

Small  S3.20 
Small  S2.40 
Smell  SI  .00 


VEGETARIAN  DISHES 


CHICKEN  DISHES 


58.  Chicken  Fillet  with  Vegetables  S6.80 

59.  Chicken  Filial  wHh  Pineapple  or  Plum  Sauce  ..  $7.20 

60.  Chilli  Chicken  .  $7.20 

61.  Honey  or  Lamon  Chicken  (BonelesI  S7.20 

62.  Chicken  Fillet  with  Mushrooms  ..  $7.20 

63.  Chicken  Fillet  with  Ceshew  Nuts  or  Almonds  ..  S7.20 

64.  Chicken  Fillet  with  Black  Bean  Sauce  or  Curry  SauceS7.20 

65.  Garlic  Chicken  or  B-B-Q  Sauce  Chicken  ..  S7.20 

66.  Chicken  with  Special  Hot  Hoi  Sin  Sauce  S7.20 

67.  Honey  Chicken  .  S7.20 

PORK  DISHES 

68.  8-B-Q  Pork  with  Onion 

69.  B-B-Q  Pork  with  Vegetables 

70.  Braised  Pork  with  Vegetables 

71.  Braised  Pork  with  Ginger  &  Garlic  Sauce 

72.  Braised  Pork  with  Plum  Sauce 

73.  Garlic  Pork . 

74.  B-B-Q  Pork  with  Fried  Bean  Curd 

75.  B-B-Q  Pork  (No  Onlonl 

76.  Pork  Chops  with  Black  Bean  Sauce 

77.  Pork  Chops  with  B-B-Q  Seuce 

78.  Pork  Chops  In  Peking  Style 

PRAWN  DISHES 


79.  Brolsed  Prawns  with  Vegetables  ..  SB.80 

80.  Braised  Prawns  with  B-B-Q  Sauce  ..  S9.80 

81.  Braised  Prawtts  with  Ceshew  Nuts  or  Almonds  ..  SB  JO 

82.  Braised  Prawns  with  Black  Bean  Sauce  ,,  ..  $9.80 

83.  Garlic  Prawns  or  Honey  Prawns  ..  ..  S9J0 

84.  Braised  Prawns  with  Curry  Sauce  S9.80 

85.  Braised  Prawns  with  Oyster  Sauce  S9.80 

86.  Braised  Prawns  with  Hot  Chilli  S9.80 

87.  Fried  Prawns  in  Batter  with  Sweet  &  Sour  Sauce  S9.80 


$6.80 

S6.B0 

S6.80 

56.80 
S6J0 

57.80 
S7.80 
$7.80 
S7.80 
S7.80 


Chinese  Broccoli  with  Oyster  Sauce 
Chinese  Mushroom  8i  Mixed  Vegetables 
Mixed  Vegetables 

Fried  Been  Curd  and  Vegetables  .. 

Fried  Bean  Curd  and  Chinese  Mushroom 


SPECIAL 

VIETNAMESE  DISHES 


Vietnamese  Spring  Rolls  (Three  PiecesI  .. 

Bun  Bo  (Steak  with  Rice  Noodle  &  Bean  ShootsI 
Bun  Heo  (Pork  with  Rice  Noodle  &  Bean  Shoots) 
Bun  Thil  Nuong  (B-B-Q  Pork  with  Rica  Noodle 
&  Been  Shoots) 

Bun  Ga  (Chicken  with  Rice  Noodle  8i  Been  Shoots) 
Bun  Tom  Nuong  (Prawns  with  Rice  Noodle  8i 
Bean  Shoots) 

Honey  Steak 
Honay  Chicken 
Honey  Duck  .. 


S2.60 

S6J0 

S6JD 


S6J0 

S7.20 

S7.80 


DUCK  DISHES 


88.  Duck  &  Vegetables  .. 

89.  Chinese  Roast  Duck  (Half) 

90.  Combination  Duck  .. 

91.  Sweet  &  Sour  Duck 

92.  Pineepple  Duck 


S7.80 

SB.eo 

$7  JO 
$7.80 
$7  JO 


OMELETTE  DISHES 


93.  Plain  Omelette 

94.  Steak  Omelette 

95.  B-B-Q  Pork  Omelette 

96.  Chicken  Omelette 

97.  Shrimp  Omelette 

98.  Mushroom  Omelette 

99.  Combination  Omelette 

100.  Crab  Meat  Omelette 

101.  Prawn  Omaletta 


S4J0 

S6.20 

S6.20 

$6.80 

S6J0 

S5.80 

S6J0 

S8J0 

sejo 


THAI  MENU 

ENTREES: 

1. FISH  CAKES  rrordMun),..,  4.S0 

Deep  {rted  (Ish  eskes  mixea  uHih  heibs  and  chilli  paste. 

2.  THAI  SATAY  (SatayGai.Nua) . 4.50 

Gttllcd  marinated  chicken  or  beef  with  peanut  and  coconut 

S.CUHRY  PUFF .  4.50 

Ground  beef,  potato,  peas  and  onion  with  curry  powder. 

4.  CRISPY  NOODLES  (MseGrob) . 4.50 

Crispy  noodles,  chicken  with  sweet  and  sour  sauce. 


SOUPS: 


6.  THAI  SEAFOOD  SOUP  (PohTak) . 

Seafood  combination  In  hot  sour  soup. 

7.  THAI  CHICKEN  SOUP  (Tome Ka! Gal).,. 

~  '  Ik  hot  and  sour  soup. 


Chicken  In  coconut  milk  he 


BEEF: 


ul  milk. 


BEEF  IN  THICK  CURRY  (I 

Beef  In  a  thick  cuny  paste  wflh..v<.ui.,..,i„in.  < 

BEEF  IN  RED  CURRY  (Cana  Dang  Nue) . O-S^ 

Beef  In  coconut  milk  and  red  cuny  paste.  V 

IN  GREEN  CURRY  (Gang  Keow  Warn  Nub) . ^50 


Ik  and  green  curry  paste 
19.  THAI  BEEF  IN  OYSTER  SAUCE 

(Pud  Nam  Monhoy  Nua) . 

Sauteed  beef  In  oyster  sauce. 


CHICKEN: 

8.  CHICKEN  IN  THICK  CURRY  (Panang  Gai) . |.90 

Chicken  breast  In  a  thick  curry  paste  wllh  coconut  milk.  ^ 

9.  CHICKEN  IN  RED  CURRY  (Gang  Dang  Gal) . £90 

Chicken  In  coconut  milk  and  red  cuny  paste  " 

10.  CHICKEN  IN  GREEN  CURRY  (Gang  Keaw  Warn  Gsl) . £.90 

Chicken  In  coconut  milk  and  green  curry  paste.  ^ 

1 1.  THAI  CHICKEN  IN  OVSTER  SAUCE  (Pud  Ndid  Mcohoy  Gai)....fi.99 

Sauteed  chicken  In  oyster  sauce.  V 

12.  THAI  CHICKEN  GINGER  (Pud-Khlng  Gal) . W.90 

Sauteed  chicken  wllh  fresh  ginger  ‘i 

13.  THAI  CHICKEN  WITH  BASIL  (Pud  Kapao  Gtsl) . ^90 

Sauteed  chicken  with  fresh  chilli  and  basil.  / 

Id.THAt  CHICKEN  CASHEW  NUTS  (Pud  Prig-Hang  Gal)  ...B.90 
Sauteed  chicken  wllh  sweet  dry  chilli  and  cashew  nuls  V 

IS.THAICHICKENINSWEETANDSOURSAUCE  1 

(Pud  Prew  Werr>  Ga!) . - . g.SO 

Chicken  In  sweet  and  sour  sauce  *' 


£en  42.VECETABU 

t . r 


...,^50 

....iso 


21.  THAI  BEEF  WITH  BASIL  (Pud  Kapao  Beef) . .g'.SO 

Saulecd  beef  wllh  fresh  chilli  and  baslL  1 

22.  BEEF  SALAD  (Yum  Nua) . . . . . . . ttSf 


PORK: 

23.  PORK  IN  THICK  CURRY  (Panang  Moo) . 

Krk  In  a  thick  curry  paste  with  coconut  milk. 

24.  PORK  IN  RED  CURRY  (Gang  Dang  Moo) . 

Moo  In  coconut  milk  and  red  cuny  paste. 

25.  PORK  IN  GREEN  CURRY  (Gang  Keaw  Warn  Moo)...f  .50 

Park  in  coconut  mtlk  and  green  curry  pasle.  * 

26.  THAI  PORK  IN  OVSTER  SAUCE  (Pud  Nan  Monhoy  Koo) . .^.50 

Sauteed  pork  in  oyster  sauce 

27.  THAI  PORK  GINGER  (Pud-Khlng  Moo) . tsO 

Saulecd  pork  wllh  (resh  ginger.  T 

28.  THAI  PORK  WTTH  BASIL  (Pud  Kapao  Moo)..- . ff.SO 

Saulecd  pork  with  Iiesh  chilli  and  basil 

29.  THAI  SWEET  AND  SOUR  PORK  (Pud  Prew  Warn  Moc)....ftS0 

Rork  In  sweet  and  sour  sauce.  ^ 

SEAFOOD: 

FISH  OF  THE  DAY 

30.  THAt  STEAM  OR  DEEP  FRIED  HSH  (71a  Lard  Khlng) . Keia  Ko 

Whole  fish,  steamed  or  deep  ined  with  shallots,  ginger, 
mushrooms  and  chilli  In  yellow  bean  sauce. 

31.  THAI  SWEET  AND  SOUR  FISK  (Pla  Urd  Prig) . Kata  No 

Whole  llsh  deep  Irled  wiih  sweet  and  sour  chilli  sauce.  . 

32.  PRAWN  IN  GREEN  CURRY  (Gang  Keaw  Warn  Goons}.....\^S0 

Prawn  In  coconut  milk  and  green  curry  paste.  1 1 

33.  THAI  PRAWN  WITH  BASIL  (Pud  Kapao  Goong) . !  ^90 

Sauteed  prawn  with  fresh  chilli  and  basil  • 

34. THAI  SEAFOOD  WITH  BASIL  (Pud  Kapao  Talayl—.IVoO 
Mixed  seafood  with  fr^  chilli  ana  basil 

35. THAI  SWEET  AND  SOUR  PRAWN  ,1 

(Pud  Prew  Warn  Goong) . . fSO 

Prawn  In  sweet  and  sour  sauce.  ' 

36.  THAI  SWEET  AND  SOUR  MIXED  SEAFOOD  n 

f^d  Prew  Warn  Taiay) . 1^.90 

Mixed  seafood  In  sweet  and  sour  sauce. 

37.  THAI  PRAWN  WITH  GARUC  AND  PEPPER  U 

(GooiisGreteam) . .'},90 

King  Prawns  In  garlic  and  black  pepper  sauce.  ■ 

38.  THAI  MIXED  SEAFOOD  WITH  GARUC  AND  PEPPER  U 

(Taiay  Graieam) . .19.96 

Mixed  seafood  In  garlic  and  black  pepper  sauce. 

39.  PRAWN  SAUD  (Goong  Pria) . IJfe.SO 

Cha^rilled  prawns  In  chilli  and  sour  sauce  with  garden  litsh 

VEGETABLES: 

40.  VEGETABl£S  IN  THICK  CURRY  (Panang  Puk) . .TsO 

Vegetables  In  a  thick  cuny  paste  with  coconut  milk.  I 

41.  VEGETABLES  IN  RED  CURRY  (Gang  Dang  Puk)  .-.79.50 

Vegetables  In  coconut  milk  and  red  curry  pasle  ' 

VEGETABLES  IN  GREEN  CURRY 

(Gang  Keaw  Warn  Puk) . . TS.SO 

Vegetables  In  coconut  milk  and  green  curry  paste.  I 

43.  THAI  VEGETABLES  WITH  OYSTER  SAUCE  -s 

(Pud  Natn  Monhoy  Puk) . j.SO 

Sauteed  vegetables  In  oyster  sauce. 

44.  THAI  VEGETABLES  WITH  GINGER 

(Pud  Khlng  Puk) . . .1)50 

Sauteed  vegetables  with  fresh  ginger.  ( 

45.  THAI  VEGETABLES  WITH  BASIL  (Pud  Kapao  Puk) _ 71.50 

Sauteed  vegetables  with  fresh  basil  I 

46.  THAI  VEGETABLES  WITH  CASHEW  NUTS 

(Pud  Prig-Hang  ^k) . - . .  p.SO 

Saulecd  vegetables  wllh  sweet  dry  chilli  and  ca^ew  nuts.' 

47.  THAI  VEGETABLES  IN  SWEET  AND  SOUR  SAUCE-. 

(Pud  Prew  Warn  Puk) . ftSO 

Vegciables  In  sweet  and  sour  sauce  ' 


RICE: 

48.  STEAMED  RICE  (Kao  Suny) . l.SO 

Pet  Perwin 

49.  THAI  FRIED  RiCE  (Kao  Pad)  ....6.50 

With  chicken,  beel.  pork  or  prawns. 


MALAYSIAN  MENU 


ENTREES:  ^ 

50. PAPADAM . lio 

51.  BEEF  SATAY  (Satay  Deging) . 4.50 

Beel  satay  on  skewers  wiln  peanut  sauce  (5  skewers). 

52.  CHICKEN  SATAY  (Satay  Ayain) . . 4.50 


Chicken  satay  on  skewers  with  peanut  sauce  (5  siicwcrs). 

53.  STUFFED  BEAN  CURD  (Tnuhu  SumbaS) . 4.50 

Slulled  bean  curd  with  vegetables  served  wllh  peanut 

54.  PIE  TEE . 4.S0 

Thin  pastry  cups  filling  with  minced  meat  and  vegetables 


CHICKEN: 


m  fried  with  black  beans  ai 


Deep  fried  chicken  pieces,  marinated  in  spices. 


..h 

~h 

...^90 


BEEF: 

60.  BEEF  RENDANG  (DaglngRendang) . .^.SO 

Hot  and  spicy  beef  renaang  U 

61. DAGING  GINGER  (Daglng  Goreng  Kolia) . f.SO 

Fried  beefwilh  ginger.  V 

62.  BEEF  SATAY  (Satay  Daglng) . A.50 

Beel  satay  with  peanut  sauce.  ^ 


PORK: 


63.  PORK  SATAY  (SaloyBabi) . ?.50 

Rsrk  satay  with  peanut  sauce  and  coconut  cream.  D 

64.  PORK  GORENG  CHILU  (Babl  Goreng  Chilli) . 6.50 

Fried  pork  with  black  bean,  chilli  and  lemon  grass.  * 

65.  PORK  SAMBAL  CIHELU  (SambalBabl) . f.SO 

Fbck  fried  wllh  dry  red  chilli.  ^ 


CALAMARL 


. |.&.90 

. (-S’" 


PRAWN: 


0.SAM3AL  PRAWN  (Sambal  I'dang) 
Fried  prawn  with  dry  red  chilli. 


(Udans  M 
Fried  pr 


FISH: 


74.  SWEET  AND  SOUR  IKAN 

(IkanMasam  Dan  Manls) . 

Deep  fried  sliced  llsh  wllh  swee 


12.00 

12.00 


NOODLES: 


. ^ 

lyt> 

. 

. 

“Prcwi  I'-W 


VEGETABLES: 

80.  GADO-GADO . JtjS 

Malaysian  salad. 

81.  NAS!  GORENG . - . - 6.S0 

Mildly  hot  fried  rice. 


MARIGOLD 
restaurant 
C  I  T  Y  M  A  R  K 


m  m  -g  m  m 

^  m  4^ 

ONE  OF  SYDNEY’S  FINEST 
CHINESE  RESTAURANTS 


Authentic  quality  Chinese  cuisine 

Cocktail  Bar  and  Private  Function  Rooms 

Specialises  in  business  luncheons  &  dinners 

Selections  of  live  seafood  from  the  tanks 

Yum  Cha  wth  la^e  variety  of  dim  sums 

Open  7  days  10am-3pm  5:30pm-12midnight 

Level  4  &  5  Citymark  Building 
683  -  689  George  St,  Sydney  NSW  2000 
tel  (02)  9281  3388  fax  (02)  9281  5051 
WWW, marigold.com.au  info@marigold.com.au 


Lydiee  Ice  Cream 
Chinese  Tea  or  Coffee 


f  $30.00  PER  PERSON  \ 

MINIMUM  6  PERSONS 

f  $45.00  PER  PERSON  \ 

MINIMUM  6  PERSONS 

Mixed  Entree 

Chicken  &  Sweet  Com  Soup 

Steamed  Scallop  with  XO  Chilli  Sauce 

Hot  &  Sour  Soup 

King  Prawns  with  Vegetable 

Salay  Beef 

Mongolian  Lamb 

Deep  Fried  Spicy  Spare  Ribs 

Crispy  Skin  Chicken 

Fried  Rice 

Ice  Cream 

Chinese  Tea  or  Coffee 

Peking  Duck 

Sang  Choy  Bow 

King  Prawns  in  Chilli  Sauce 

Diced  Fillet  Steak  with  Black  Pepper  Sauce 

Chicken  Fillets  in  Special  Sauce 

Pork  Ribs  in  Plum  Sauce 

Fried  Rice  with  Prawns 

Bombe  Alaska 

\  Chinese  Tea  or  Coffee  / 

$35.00  PER  PERSON 
MINIMUM  6  PERSONS 

$60.00  PER  PERSON 
MINIMUM  8  PERSONS 

Mini  Chicken  Roll 

Crab  Meal  &  Sweet  Com  Soup 

Stuffed  Crab  Claw 

Combination  Soup 

Deep  Fried  King  Prawns 

Fillet  of  Rock  Cod  with  Green  Vegetables 

Beef  Rllet  Szechwan  Style 

Peking  Spare  Rbs 

Marigold  Roast  Chicken  Supreme 

Fried  Rice 

Lobster  with  Ginger  &  Shallots 

Scallops  in  Bird's  Nest 

Spray  Rsh  Rllet 

Chilli  Steak 

Chicken  Fillets  in  Special  Sauce 

Seasonal  Vegetable  with  Mushrooms 

Seafood  Fried  Rice  in  Pineapple 

Mango  Pudding 
Chinese  Tea  or  Coffee 


All  Prices  Are  GST  Inclusive 


lU> 


Oni^OttU  ^aUMnaHt 

Fclicuii  Street^ 

Sum' Hills  2010 


Open  7  Din'S 


1 1. HO  ».m.  •  H.OO  p.m.  S.HO  p.m.  •  1  t.OO  p.m. 


!S!  264  6210 


ENTREE 


CHICKEN 


MlsedCnlteralfai 2penon*>— 

SlMDiung  Rmlc  CMchoi  Snchunn 
SAvUr4  CMckvn  In  CliUli  Sauce  with 

Fclcd  Cdipy  Skin  Ctikken.—.......- . . . . . 

BoneUia  Chkkrn  wllh  SSiallcrt  Sauce  — . . . 

Bonclm ChkJcrn wlih Lemon  Sauce.—. . . . 

Sauired  Qilcken  «uK  Cutwm  — . . 

Sauteed  Qilcken  in  Garlic  Sauce — - - 

Beggar'i  ChKkea  ( ptr-oidtr  one  day  before  1  — - - 

Filed  Cilepy  Skin  Chicken  with  Clng*'  fo  Shalloe  Saacc . 

OonelcM  RkdCrHpySkln  Chicken........ . . .  — . - 

Mied Chkken  .   .  ,  .  —  . .  ..m. 


COLD  CUTS 

Jelly  FUh  and  Shredded  Oiidien 
JeDv  riih  and  Shredded  Roati  Oueb  —..... 
Sliced  Lean  fVirk  with  Chilli  and  Soy  Sauce  ... 
Shredded  Chicken  ulih  Chilli  and  Soy  Sauce. 

Jelly  fS>h— . .  — .  .  -n- 

Diunkea  Chicken.— — . — . 

P»ktngM»a  Hacn— .... — . . . . 

Mack  Coow  ( wgeiarlan  dtali  > . . . 

Smoke  FWi  ( Chinear  atylc  1..^— 

S^ced  Beef—— - - 

Dock  U^b  wtdi  rMin  - 

Duck  Whb  adih  Cetoy— . . 

Cucumber  «lib  CMIU— . 

Wluiig  ncUed  Cobbage — .  . . . — 


SOUP  Medium  Regular  Small 

Hot  and  Sour  Swp . . . .  . . . . .  - 

WA>nToo(»I>orttoup)_.^— . . . . . . . . . 

Noodle  Soup  1  king  toup  I  . . . . ...... - 

Chicken  and  Sweet  Corn  Sovp  .....m  . . . . . . 

Oab  MfM  and  Sivtel  Cotn  Soiv ..  .  . .  . 

CornMnatlcei  BeanCutd  Soup....— . . . . 

Cantonbeef  and  Egg  Floum  Soup— . . .  .  — . .  m 

Shark'nFln and Oilckcn Soup  —  .  . — — . . . . 

Shark**  Fin  and  Crab  Meat  Soup  — —  ■ 

Fried  ^an  Curd  and  Rice  Noodle*  Soup . . . 

WonToalfVklogtrvIe) . . . . . — ...— 

Orbime  Cabbage  In  Caioerele  . . —  . . 

Beau  Cod  to  Catoetole  .. — . — — 


DUCK 

Fbktog  Ouch  1 2  enuno  | 
Fh«  ^cn  Crtipy  Duck. 
Roatt  Duck  —  _ _ _ 


BEEF 

SUrling  Beef . -  -  - .  . 

Peking  Aradded  Beelw. . - . . . 

Saury  Brel—— . . . . 

Brel  with  Oytiet  Sauce  . . —  — 

Beef  Siechuan  Style  — ..  . . — 

Mongolian  ShalJol  Bed—  .  . 

Bed  with  Hol'SUi  Sauce...—.  — 

^d  wHh  BlacJpBcM  Sauce  - _ ... 

Bed  ulth  SeMOnt  Vbget  ablei  . . 


LAMB 

ShaOol  iamb  -■ 
lamb  Siechuan  Siyla 
Slnllng  Mongoliiit)  Lamb, 
lamb  with  Hol'SIn  Sauce. 


PORK 

Peking  Shredded  fork-  ^ 

Shredded  Pbrk  with  Bean  - - 

Shredded  Pork  with  Chilli - - -  -  - 

Minced  Pork  and  ^n  Noodle*  with  Pickled  Cabb 
Shieddtd  Poik  with  Capeteuto— — 
Shredded  Fork  udih  Hol*Sln  Sauce  .— 

tVklagneee  Chop  Suey  wlih  Egg  on  Top 

Sweet  and  Sour  fork— . . .  .  . 

Sliced  Pork.  Green  Pniper  and  Soy  Sauce 
Shtedilfd  Pork  with  Auorted  Vegetable*  end  Egg 

Deep  Fried  Spare  Rlb»  wlih  Salt  and  Pepper _ _ 

PrklngSpareRlb*—  .  .  ■ 

Deep  Fried  Sparc  Rib*  with  Ginger  and  Shallot... 


SQUIDS 

Sgutd*  with  Saif  and  Prpper  .  ■  . . — 

Sgutdi  wth  Vcgeiable*  . . . .... 

Sguldi  with  Ginger  and  $haUot*»M,.— 

.Sguld*  with  Black  Bean  Sauce  - - - ..... 

Scpil^  with  Siecbuon  ChlUl  Sauce-.... _ 


SCALLOP 


Scallop*  with  Ginger  and  Shalloft . 
Deep  Fried  a>«ii««p« 

Scallop*  with  Black  Bran  Saii«- 
^allop*  In  Garlic  Sauce  — ^ 

Scallop*  In  Cblllt  Sauce— . — 

Scallop*  Seechuaa  Style  .i..,..,.  — 


PRAWN 

Deep  Fried  lOng  Prawn  with  Chilli  Sauce—  ...o——— 

Honey  King  Prawn* . . — .. — — _ — .  . . .  .— 

Satay  King  Prawn* — i.  ..i  — — i. 

King  Pr*wa»  ScecKoan  Slpt*;— .  .  .  . . iil‘ j; 

King  Prawn*  in  GarllcSiticw— — ...T...:  .  -  '  * 

King  Prawn*  with  Seaeonai  Vegetables  . -  ....  — 

King  Prawn*  with  Black  Bean  Kaue* - -  - - — —  .  -  . 

King  Prawna  In  Soy  Bean  Sauce.  . .  . . . . .  .  - . 

Ctven  foawTi*  with  Salt  ard  foppe— . .  — ....  .  ■  . 

Green  Prawn*  with  Shallot*  and  Soy  Sauce.  .. .  . . . 

Green  Prawn*  with  foklng  .  -  -  -  - 

Green  Prawn*  wlthlbmalo  Sauce— . . . .  ,  .  . 

Klag  Prawn*  Plato  Pried, 


FISH 

Shanghai  FUh  I  ««rl  and  tour  uuce  and  chapped  trgetablr* 

Deep  Fried  Whole  Fkh  wnh  Pickled  Cabbie  Sauce...—,..—  . 
Steaened  Whole  fhh.-  , 

n*h  miei  to  Wtoe  Sauce— — .  -  — - — . 

Fkh  FUlet  with  Black  Bean  _  _ 

FMi  FIQei  with  Sweet  and  Sour  Sauce  . . - 

Ftob  FlHei  with  Salt  and  Pepper.  .  .  — . . .  ■ 


SEAFOOD 

Seafood  in  Bird**  Ne»t  - 
Seafood  with  PeJdngnete  Chilli  Sau« 
Seafood  with  Seasonal  Vegetable*. 
Seafood  udth  Bean  Curd  In  Hot  ^ , 


Post-Mao  Cafe  U3  Little  Bcurke  St,MeiSlt 
From  $3.50  Talile  Numbe!' :  TeS;  96636003 


Sienniei!  Dim  Sinj  j 

Frifiil  Bsked  Dim  Sim  j,  | 

PM^fiTiSPrawn  Dumpling*  (3) 

Crispy  Spring  Roll  (2) 

Pork  Xuimai  (3) 

Vegetarian  Spring  Roll  (2) 

Shark  Fin  Dumpling  (3) 

Sesrane  Prawn  *  , 

Q.nrlic  Cliives  Dumpling(3) 

Deep  Fried  Wonton 

Prawn  and  Veg.  Dumpling  (3) 

Deep  Fried  Xuisnai 

Scallops  Dumpling*  (3) 

Pan  Fried  Dumpling 

7j<^5  Pork  Dumpling  (3) 

Desert 

Spicy  Beef 

Ice-cream  witli  Topping  (S3.00) 

Chicken  Feet  with  Black  Bean 

Banana  Fritter  (S3.50) 

Pork  Ribs  with  Black  Bean 

"WiWM  Lychee  Ice-cream  ($5.50) 

Stickj'  Rice  Chicken*  •  (!) 

tfBfi  Fried  Ice-Cream  ($6.00) 

fif  I'XiSfi  B.B.Q.  Port  Brm  (2) 

Pumpkin  Cake  ($5.50) 

Chicken  Bun  (2) 

§±yi’jSf'l!,  Egg  Custard  Bun  (2) 

Lotus  Bun  (2) 

Dsll!;^  Chinese  Sausage  Roll  ^  (2) 

Shanghai  Pork  Dumpling 

Vegetarian  Dumpling*  (3) 

Chili  Pork  Dumpling 

Dim  Sim  $3.50  (•  $  4.50) 


Vegetables 


Mixed  Buddha’s  Vegetables . $18.00 

Chinese  Broccoli  in  Oyster  Sauce . $15.00 

Snow  Peas  with  Chinese  Mushrooms . $20.00 

Stir  Fried  Mixed  Vegetables .  $15.00 


Bean  Curd 


Grandma’s  Chilli  Bean  Curd . $18.00 

Salted  Fish,  Chicken  &  Bean  Curd . $19.00 

Bean  Curd  with  Assorted  Meats . $22.00 

Pan  Fried  Bean  Curd  Cake . $20.00 

Deep  Fried  Bean  Curd  with  Spicy  Salt . $16.00 


Red  Cooked  Bean  Curd  with  Chinese  Mushrooms...$18.00 


Rice  &  Noodles 


Fried  Rice . $12.00 

Boiled  Rice . $  2.00 

Fried  Noodles  with  Chicken . $17.00 

Fried  Noodles  with  King  Prawns . $26.00 

Stir  Fried  Noodles  with  Ginger  &  Shallots . $17.00 

Stir  Fried  Rice  Vermicelli  Singapore  Style . $  1 7.00 

Fukien  Fried  Rice . $22.00 

Fried  Rice  with  Minced  Beef. .  $  1 7.00 


REGAL  RESTAURANT 


TAKEAWAY  MENU 


Authentic  Chinese  cuisine 

Cocktail  Bar  and  Private  Function  Rooms 

Specialised  in  business  luncheons  &  dinners 
Selections  of  live  seafood  from  the  tanks 
Yum  Cha  daily  with  large  variety  of  dim  sums 
Open  7  days  10  am  -  3  pm  5.30  pm  -  12  midnight 


347  -  353  Sussex  Street,  Sydney  NSW  2000 
Tel  -  (02)  9261  8988  Fax  -  (02)  9261  3220 
Email:  i  f  o  @  r  c  a  a  1 .  c  o  m .  a  u 


Entrees 


Prawns  in  Rice  Paper  (4  pcs) . $  1 0.00  - 

Ham  &  Chicken  Roll  (4  pcs) . $  9.50 

Spring  Rolls  (4  pcs) . $  8.00 

Prawn  Cutlets  (4  pcs) .  $15.50 

Prawn  Gow  Gee  (4  pcs) . $  6.00 

Dim  Sim  {4  pcs) . $  6.00 

Sang  Choy  Bow  (4  pcs) . S 1 7.80 

Deep  Fried  Dim  Sim  Platter  (pp) . $  6.50 

Soups 

(per  person) 

Long  Soup . $  6.00 

Short  Soup . $  8.00 

Chicken  &  Sweet  Com  Soup . $  5.00 

Hot  &.  Sour  Soup . $  5.50 

Seafood  &  Bean  Curd  Soup . $  5.50 

Shark’s  Fin  Soup  with  Shredded  Chicken . $23.80 

Squids 

Deep  Fried  Squid  in  Spicy  Salt . $19.50 

Squids  with  Ginger  &  Shallots . $19.50 

Squids  with  Seasonal  Vegetable . $19.50 

Scallops 

Scallops  with  Snow  Peas  and  Pine  Nuts . $36.00 

Scallops  with  Ginger  and  Shallots . $36.00 

Scallops  with  Snow  Peas  in  X.O.  Chilli  Sauce . $36.00 

Pan  Fried  Stuffed  Scallops . $36.00 

Stir  Fried  Scallops  with  Seasonal  Vegetable . $33.00 


Prawns 


Satay  King  Prawns .  $3 1 .00 

Chilli  King  Prawns . $31.00 

Deep  Fried  King  Prawns  in  Spicy  Salt . $3 1 .00 

King  Prawns  with  Vegetables . $3 1 .00 

Honeyed  King  Prawns . $28.00 

Prawns  with  Cashew  Nuts . $28.00 

Chicken 

Chicken  with  Chilli  Garlic  Sauce . $18.00 

Regal  Roast  Chicken  Supreme  (halO . $17.00 

Chicken  Fillets  in  Satay  Sauce . $  1 8.00 

Chicken  Fillets  with  Cashew  Nuts . $  1 8.00 

Chicken  Fillets  in  Lemon  Sauce . $22.00 

Beef  and  Lamb 

Dry  Fry  Shredded  Fillet  Steak .  $22.00 

Chinese  Fillet  Steak . $23.00 

Beef  in  Black  Bean  Sauce . $18.00 

Tender  Beef  Fillet  with  Asparagus . $23.00 

Mongolian  Lamb . $23.00 

Pork 

Roast  Suckling  Pig . $30.00 

Barbequed  Pork . $18.00 

Peking  Spare  Ribs . $  1 8.00 

Sweet  and  Sour  Pork . $  1 8.00 

Deep  Fried  Spicy  Spare  Ribs . $  1 8.00 

Honey  Peppered  Pork  Choys . $20.00 


Seafood  Dishes 

1.  Squid  in  Salt  &  Pepper . $12.80 

2.  Spicy  Squid . $12.80 

3.  Scallop  in  Chilli  Sauce . $1 5.80 

4.  Scallop  in  Satay  Sauce . $14.80 

5.  Scallop  with  Vegetables  . $15.80 

6.  Scallop  in  Blackbean  Sauce  . $15.80 

7.  King  Prawn  in  Chilli  Sauce . $15.80 

8.  King  Prawn  in  Blackbean  Sauce . $1 5.80 

9.  Satay  King  Prawn . $15.80 

10.  Honey  King  Prawn . $15.80 

1 1 .  King  Prawn  with  Vegetables . $  1 4.80 

12.  Seafood  Combination  with  Vegetables  ..$14.80 


Vegetarian  Dishes 


1.  Vegetarian  Combination 

in  Spring  Onion  Sauce . $9.80 

2.  Beancurd  with  Minced  Pork  &  Chilli . $9.80 

3.  Stri-Fried  Chinese  Cabbage 

with  Mushroom  . $9.80 

4.  Fried  String  Beans  in  Chilli  Sauce . $10.80 

5.  Chinese  Broccoli  with  Oyster  Sauce . $9.80 

6.  Chinese  Broccoli  with  Ginger . $8.80 

7.  Egg  Plant  with  Fish  Flavour . $9.80 


Rice  and  Noodles 

1 .  Steamed  Rice . (Small)  $1.50 

. (Large)  $2.00 

2.  Special  Fried  Rice  . (Small)  $5.00 

. (Large)  $8.00 

3.  Vegetarian  Fried  Rice . (Small)  $5.80 

. (Large)  $8.80 

4.  Shanghai  Fried  Noodles . $8.80 

5.  Singapore  Noodles . $9.80 

6.  Peking  Noodles  with  Meat  Sauce . $8.80 

7.  Vegetarian  Fried  Noodles . $10.80 

8.  Seafood  Fried  Noodles . $12.80 


I  Fully  Licensed  &  B.Y.O. 


Traditional  Shanghai  and 
Szechuan  Style  Cuisine 


Take  Away  Menu 

All  prices  include  GST 


7  Days  a  week 

Lunch  11;30am-  5:00pm 
Dinner  5:30pm  -  10:30pm 


PH:  (03)  9639  1885 

Fax:  (03)  9866  3149 


209  Little  Bourke  Street 
Melbourne  VIC  3000 


Hot  Appetizer 


Main  Course 


Beef  Dishes 


1.  Spring  Rolls  (3  pcs) . $3.00 

2.  Fried  Won  Ton  (6  pcs) . $4.00 


3.  Home  Made  Dim  Sim  (4  pcs)  (Steamed) ..  $3.80 
(Fried)..  $4.20 


4.  Pan  Fried  Dumpling  (6  pcs) . $4.80 

5.  San  Choi  Bao . $3.80 

6.  Vegetable  Buns  (3  pcs) . $3.50 

7.  Curry  Puffs  (6  pcs) . $3.00 


Cold  Appetizer 

1.  Fresh  Cucumber  in  Garlic 
. $3.00 

2.  Szechuan  Pickled  Vegetable  / 
. $3.00 

3.  Szechuan  Style  Spicy  Chicken  (Swxhuan)  /  / 

. $5.50 

4.  Hot  Spicy  Couple  (OX  Tripe  &  Tongue)  (Szechuan)  /  / 

. $5.50 

5.  Shanghai  Style  Dry  Beancurd  (Shanghai) 
. $5.00 


Chicken  Dishes 


1 .  Chicken  with  Szechuan  Chilli  Sauce . $  1 2.80 

2.  Lemon  Chicken . $  1 1 .80 

3.  Honey  Chicken . $12.80 

4.  Satay  Chicken . $12.80 

5.  Sliced  Chicken  with  Vegetables . $12.80 


6.  Sweet  &  Sour  Chicken  with  Cashew  Nuts  $12.80 


Pork  Dishes 


1.  Shredded  Pork  in  Chilli  Sauce . $12.80 

2.  Pork  Spare  Ribs  in  Honey  &  Pepper . $12.80 

3.  Pork  Spare  Ribs  in  Salt  &  Pepper . $12.80 

4.  Sweet  &  Sour  Pork . $12.80 


1.  Beef  in  Szechuan  Chilli  Sauce . $12.80 

2.  Beef  in  Oyster  Sauce . $12.80 

3.  Satay  Beef . $12.80 

4.  Beef  in  Blackbean  Sauce . $12.80 

5.  Beef  with  Vegetables . $  1 1 .80 

6.  Beef  Fillet  with  Black  Pepper . $15.80 

7.  BeefFillet  with  Honey  &  Pepper . $15.80 


Lamb  Dishes 


1.  Lamb  with  Szechuan  Chilli  Sauce . $12.80 

2.  Sliced  Lamb  with  Ginger . $13.80 

3.  Lamb  in  Black  Pepper . $13.80 


Traditional  Shanghai  and  Szechuan  Style  Cuisine  209  Little  Bourke  St.  Melbourne  VIC  3000  PH;  (03)  9639  1865  Fax:  (03)  9639  1381 


Sun  Hn  Chinese  Restaarari. 

Specially  selected  Benquet  Menu 
Chefs  Suggestion, 

Menu  ‘A’  $16.00  Fer  Head. 


Soup: 

Chicken  &  Sweet  Corn  Soup 

Entree: 

Deep  Fried  Wontons  with  Sweet  &  Sour  Sauce 

Rice  Paper  Chicken 

M&m  Dishes:  Chicken  in  Cantonese  sauce 

Stir  fried  Beef  and  Seasonal  Vegetables 


Desserts: 

Special  Fried  Rice 

Banana  Fritter  &  Ice  Cream 

Coffee  or  Tea 

Menu  ‘B’  $18,00  Per  Head. 


Soup: 

Chicken  &  Sweet  Corn  Soup 

Entree; 

Sun-Bo  Special  Roll  with  Plum  Sauce 

Roast  Sweet  Pork 

Main  Dishes:  Biack  Pepper  Chicken  on  Sizzling  Plate 

Stir  fried  Beef  in  Oyster  Sauce  and  Seasonal  Vegetables 


Desserts: 

Pork  in  Batter  Sweet  and  Sour 

Special  Fried  Rice 

Banana  Fritter  k  Ice  Cream 

Coffee  or  Tea 

Bo  Chinese  Restaurant, 
Specially  selected  Banquet  Menu 
Chefs  Suggestion. 


Menu  ‘C’  $20.50  Per  Head. 

Soup!  Sun~3o  Special  Soup 

Entree:  Sun-Bo  Special  Roll  with  Plum  Sauce 

Beef  or  Chicken  Satay  Stick 

Main  Dishes:  Special  Combination  in  Bird  Nest 

Cashew  Beef  Delight  on  Sizzling  Plate 
Honey  Chicken 
Special  Fried  Rice 

Desserts:  Banana  Fritter  &  Ice  Cream 

Coffee  or  Tea 


Menu  ‘D’  $25,00  Fer  Head. 


Soup:  Hot  and  Sour  Soup 

Entree:  Sun-Bo  Special  Roll  with  Plum  Sauce 

Deep  Fried  Wontons  with  Sweet  ^  Sour  Sauce 
Sesame  Seed  Prawn 

Main  Dishes:  Sim-Bo  Seafood  Combination  in  Bird  Nest 
Cantonese  Fillet  Steak 
Pork  Been  Curd  and  Chinese  Mushrooms 
Honey  Chilli  Chicken 
Special  Fried  Rice 

Desserts:  Deep  Fried  Ice  Cream 


Coffee  or  Tea 


Chicken 


Honeyed  Chicken . 

Braised  Chicken  with  Chop  Susy . 

Braised  Chicken  with  Seasonal  Vegetables 
Braised  Chicken  with  Sweet  &  Sour  Sauce . 

Braised  Chicken  with  Beart  Shoots  . 

Braised  Chicken  with  Green  Peppers  & 


Braised  Chicken  with  Garlic  Sauce . 

Braised  Chicken  with  Oyster  Sauce . 

Braised  Chicken  with  Sale  Sauce . 

Braised  Chicken  with  Tomato  Sauce . 

Braised  Chicken  with  Curry  Sauce  &  Vegelabies 


Lemon  Chicken  (No  Bone] 


Crispy-Skin  Chicken  with  Spicy  Sail . 

Chicken  in  Batter  vwlh  Sweat  &  Sour  Sauce 

Braised  Chicken  with  Chilli  Sauce . 

Chicken  Delight . 


Duckling 


Prawn 


Honeyed  Prawn . 

Braised  Prawn  with  Seasonal  Vegelabies 
Braised  Prawn  with  Sweet  &  Sour  Sauce 

Braised  Prawn  with  Dean  Shoots . 

Braised  Prawn  with  Green  Pepper  & 


Braised  Prawn  with  Garlic  Sauce  &  Vegetables.. 
Braised  Prawn  with  Oyster  Sauce  &  Vegetables 
Braised  Prawn  with  Sate  Sauce 

Braised  Prawn  with  Tomato  Sauce . 

King  Prawn  Cutlets  with  Sweet  &  Sour  Sauce  ... 
Prawn  in  Batter  with  Sweet  &  Sour  Sauce . 


Lemon  Du^ . 

Steam  Duck  with  Chinese  Mushrooms  & 

West  Lake  Duck . 

S9.50 

Soups 


Sun-Bo  Special  Soup 
{Cfiicken.  Ptawn,  PorH,  Vegies) .. 

Short  Soup  (Meal  Dumplings) . 

Long  Soup  (Egg  Noodles) . 

Scrambled  Egg  Soup  ... 

Chicken  Swee!  Corn  Soup . . 

Chicken  Mushroom  Soup . 

Chicken  Asparagus  Soup . 

Shark's  Fin  Soup  (with  Shredded  Chicken) .. 


Entrees 


Dim  Sim  (fried  or  steamed)  .. 

Fried  ChirAen  Wings . 

Chicken  Roll . . 

Sesame  Seed  Prawn . 

Prawn  Wafer . . 

Chinese  Sausage . 

Rice  Paper  Chicken . 

Sun-Bo  Special  Roll  (with  Plum  Sauce)  . 

RoasI  Sweet  Pork . 

Beei  Salay  Slick . 

Chicken  Satay  Slick  . 

King  Prawn  Cullel . 

Fried  Wantons  with  Sweel  &  Sour  Sauce  .. 

Sun-Bo  Special  Fried  rice 
(Prawn,  Pork,  Chicken,  Ham  &  Egg) .. 


Fried  Rice  (Ham,  Egg)  - 

Prawn  Fried  Rice . 

Chicken  Fried  Rice  ...  ... 
Steam  Rice  .. 

Vegetable  Fried  Rice  .... 


»2.40 

32.40 

32.40 

32.40 

32.40 

52.40 
S2.40 
S4.00 


...3  (orSI.50 
,...5  lorS2.50 
31.20 
...(2  pcs)  S3.50 
51.00 
33.00 
....(2  pcs)  S2.00 
31.70 
33.50 

33.50 

53.50 

54.50 
$3.50 


...small  $3.80 
large  $4.80 

. $3.00 

34.80 
34.80 
31.20 
...Small  $3.00 
Large  $4.00 


! 


Vegetarian 

Mix  Vegetables . $5.80 

Bean  Curd  &  Vegetables  with  Black  Bean  Sauce  . . $6.80 

Bean  Curd  &  Vegetables  with  Satay  Sauce . 36.80 

Bean  Curd  &  Vegetables  with  Garlic  Sauce . 36.80 

5o  Vegetables  Fried  Noodles  . $7.50 

Curd  Mushroom  &  Vegetables  with  Oyster  Sauce. ..$7.00 


Special  Selected 
Delicacies 

Fillet  Sleak  Black  Pepper  Sauce . $12.50 

Fillet  Sleak  Cantonese  Style . $12.50 

Seafood  Combination  with  Vegetables  &  Cashew  Nut  ...$12.50 
Sun-Bo  Special  Combination  (Chicken.  Prawn,  Pork, 

Beef  &  Vegetables) . $11.50 

Sate  Combination  Sll  .50 

Singapore  Noodles . $9.00 

Honey  Chilli  Chicken  . 311.00 

Curry  Combination . . . $11.50 

Bean  Curd  with  Pork  &  Chinese  Mushrooms . $9.50 

Beef  Delight  8  Cashew  Nuts . $10.50 

Honey  Chilli  Prawns . . . $13.00 

Be,/ 

Sliced  Beef  with  Chop  Susy . . . $7.00 

Sliced  Beef  with  Seasonal  Vegetables .  ...$7.S0 

Sliced  Beef  with  Sweet  &  Sour  Sauce . $7.50 

Sliced  Beef  with  Green  Pepper  & 

Black  Bean  Sauce .  $7.50 

Sliced  Beef  with  Sate  Sauce . . . . . 38.60 

Sliced  Beef  with  Oyster  Sauce  &  Vegetables . $7.50 

Sliced  Beef  with  Tomato  Sauce . $7.50 

Sliced  Beef  with  Curry  Sauce  &  Vegetables . $7.50 

Sliced  Beef  with  Chilli  Sauce . 38.60 

Sliced  Beef  with  Garlic  Sauce  . ....$8.60 

Sliced  Beet  with  Plum  Sauce . $8.60 

Pork 

Sliced  Pork  with  Chop  Suey .  $7.00 

Sliced  Pork  with  Seasonal  Vegetables . 37.50 

Sliced  Pork  with  Sweel  &  Sour  Sauce . $7.50 

Sliced  Pork  with  Bean  Shoots  .  37.50 

Sliced  Pork  in  Plum  Sauce . .  $8.60 

Pork  in  Balter  with  Sweel  &  Sour  Sauce . 37.50 

Pork  Spare  Ribs  with  Black  Bean  Sauce . $7.80 

Pork  Spare  Ribs  in  Plum  Sauce  $7.80 


SUN-BO 

CHINESE 
RESTAURANT 
BYO 


1 


39  Gherfnghap  Street 
Geelong  3220 
Phone  (052)  223530 


Phone  22  3580 


A.  SPECIAL  LUNCH  BOXB 

$7.50  PER  HEAD 
I5<ii$7,50 

(1)  CHICKEN  CORN  SOUP 

(2)  FRIED  SPRING  ROLL 

■«!##»# 

(3)  RIED  RICE  &  DISHES 

BEEF  OR  CHICKEN  OR  BBQ 
PORK  WITH  BLACK  BEAN 
SAUCE 

ati-'p  rass®  1*1 


B.SPECIAL  LUNCH  BOX 

$7.50  PER  HEAD 
®ffi$7.50 

(1)  SHANGHAI  STYLE  HOT* 
SOUR  SOUP 

(2)  CURRY  BEEF  PUFF 

BllIllg'MSWft 

(3)  SHANGHAI  STYLE  FRIED 
RICE  OR  BBQ  PORK  FRIED 
RICE 


LUNCH  SPECIAL 


1. 

Cabbage  shredded  porit  fried  sUced  rice  cake . &5.00 

2.  «S|*l**»ifIie 

SflopsBced  rice  cake  with  pkiWabbige  4  ikredded  peek  . S5.00 

j. 

Shanghai  steamed  pork  bun  ,  . . $}J0 

4. 

Fried  pork  dumpling . $3^0 

5.  Kl*lMtt« 

Smoke  p»ork  onion  $2.00 

6. 

Shredded  ham  4;  carrot  cake  . .  . $3.00 

7- 

Won  •  ton  in  soup  $4.50 

Ling  •  bo  sesame  sweet  ball  dumpling  .  . $3.50 

9. 

Fried  noodles  (Shanghai  style)  ..$5.00 

10.  IgitlWiB 

Chechen  fried  rice  $5.00 

11. 

Beef  fried  noodles  . -  •  $5.00 

12. 

Pork  chop  noodles  soup  $5.00 

13. 

ComUnalion  hot  noodles  soup  .  .  .  -  .  .$4  JO 

14  a*i*iiitiffi 

Soup  noodles  with  shredded  pork  &  pickled  cabbage  .  .$4J0 

15.  jS'ition 

Stened  pork  noodles  with  red  sauce  . .  . .  S4J0 

16.  tf3l*lEg®S3E® 

Slewed  pork  &  poached  egg  on  rice  . $5.00 

17.  «I*[*I**S3I!« 

Preserved  vegetable  &  shredded  pork  on  rice  ...  ..$U0 

!»■ 

Combination  with  hot  sauce  on  rice . $4J0 

i». 

Chinese  mashroocn  &  vegetaUe  bon  (3) . $3.00 

20. 

Soft  Drink  . $1-20 


LICENSED  &  B.Y.O. 


SPECIAL  SHANGHAI  CUISINE 


Open 

7  Days  A  Week 

11  - 13  Heffernan  Lane, 
Melbourne,  VIC  3000 

Tel:  (03)  662  9388 


SET  MENU 


SHANGHAI  COLD  ENTREE 


l.TltREf  KINDS  C»LD  ENTREE.. 

=.&t.n=ss 

3  POACHED  DUCK  TONGUES 


I.  SOUP 

m 


3.KAM  •  UNG  SALTED  DUCK- 


Fned  Three  Kinds  Entree 


5JEU.Y  nSH 


Shredd^  CdirolCalce 

n 

Fried  Won  Ton 

Fried  Ciirry  Chinese  Dumplme 

air»K 


S.PIG'S  EAR 

7. RED  WINE  POACHED  DUCK . 
8WO  •  SYK  SPARE  CHOPS . 

PXIRY  BLOW  PORK  LEG., 

^tnausiss 


3.  MAJN  COURSE 


Sliangha  Prawn 

±»*jr,sRi- 

Deep  Fried  Chicken  Leg 
Beef  with  Oosler  Sauoe  &  V^c 


SEAFOOD  ^  51® 


FISH  &  PRAWNS  4S  51© 


Smocked  Pork  Fried  Rice 


I  ISHANGHAl  PRAWNS,.  , 
-tiC.'KiniSat: 
12CRAB  MEAT  &  PRAWNS 

iimsssn 

13.PRAWNS  wiih  Dry  Rice  , . 
14  M|P  TOO)  PRAWNS 
1S.FIVESP1CEPRAWNS..  .. 

(sm^zaa 

le.PRANVNSW  BATfERl 


Banana  Friaer  or  Pinet 
Coffee 


PEKING  DUCK  SET  MENU 

it  m  ¥.1  ^  ^ 

$20  Per  Head,  $18X4 
=^^u$20^^  ESfi—«$  18.00 


le.PRANVNS  (IN  BATfERl 

asRSiMmisaR 

I7J.1INCED  SCALLOPS  -C.V 

Rattaw-r-M 

lg.FRIED  SHREDDED  EELS 
I9.FRIED  SHREDDED  EELS- 


l.SOUP 


Sea  Cucumber  Pish  Soup 
Sore  &  Spicy  Soup 

i&mti 


’LDEEPFRIEOSLICEDnSH  . 

22.UYaiEeS  FISH  ROLLS...,  . 

a3.FRIEDFISH.®t-n.»t«u.c  ,. 

24.SEAWEED,  FISH  ROLL  IIN  BATTER)  . 

25SKAN011AI  SWEET  h  SOUR  FISH  (INFIECES). 

26. DEEP  FRIED  FISH^HimSk.  . 

27. BRA1SED  FISH  HEAD  IN  BOWL  . . .  . 

38. FR1ED  LING  •  DO  RSH  . . . . 

«jS  S 

39. PICKLED  CABBAGE  &  GREEN  PEAS  «■  smm  Fuj 


Four  Kinds  Cold  Eniiee 


Dyuble  Flaver  Prawns 

Fried  Fish  with  Sweet  &  Sour  Sauce 

Peking  Duck  with  Pancake 


Pmwn  &  Sausage  Fried  Rice 


Lychces  with  Ice  Cieain 
or  Pineapple  FnOer/Banona  Fri 

Coffee 


SOUP  ss  m 


30-HERB.  DRY  SCALLOP  STEAMED 
46)4e"T^««»L« 

3I.SEACU(nMBEBiYELL0WFTSH  SOUP 
ill**  WAS* 

32.SHANGHAI  HOT  &.  SOUR  SOUP . . 

Jr.reiK««W 

33  SOYA  BEAN  wnh  Pork  Soup . . 


S5J0 


VEGETARIAN  *  ^  5© 


34,BRAJSED  GREEN  VEGETABLES. 
SSFICKLED  CABBAGE  . 

36.DRy  SAUTEED  SNACK  BEANS... 


37.BAMBOO  SHOOTS ...  t 

*.5Faa- 

38  VEGETABLES  .aCKiM . . 

wjed.assc- 

39HOT  SHANGHAI  VEGETABLES 

40.CREEN  VEGETABLES 
aTEW«i«‘=F 


..SlOiO 


CHICKEN  &  DUCK  Sa  9.“l  5© 


4I.SHANGHAI  STYLE  ailCKEN  . . 

jiflon-a-a 

42. FRESH  CHILLIFRIED.mOKiti . . 

43.SPICeD  STEWED  CHICKEN  LEG... . 

TEhPUSa 

44  WINE  STEWED  SUCED  CHICKEN .  .  .. 

«t«s«e«n 

4S.DEEP  FRIED  CHICKEN  LEG. . . . 

46DEEP  FRED  DUCK  (SZEaiUEN  STYLE). 
47,STUITnD  CRISPY  SKIN  DUCK  ...  . . 

&niK£W 

48i)ICEDCHICKEN&NUrS>ws«iW.  ... 

gisniftaT' 


SIOOO 


SlOiO 


PORK  13^ 


..SI30(Vln 


49.CRAB  &  MINCED  MEAT  BAU  IN  BOWL 
K<tB3H-T-aaei.-M 

30NOISETTE  PORK  RUMP  IN  SOUP  «ie  v>rcui 
«S.i:-d>iRlBf 

51. BRAISED  PIRK  &  VEGETABLES  raOMi.. 

HBffKrwiTtaaii 

52. F1SH  FRAGRANT  PIRK  SHREDDED  ..  . 

53. F1VE  SPICE  PIRK  CHOP . 

S4SZECHUENSLICE0PIKK.alk>s>R  . 

CBJHGllOTrai 

55.PEKING  STYLE  (MOOSHU  ROO)  PORK 
WiW5p:SlI*I 

SO  SLICED  RLLETrasWM.vu«iae.tp 
57BRAISEDLAMB-ou,c«ie*s-uuj  .... 

5B.STEWED  BEEF  BRISKET  HOT  POT. 
RtUErFIDUriBi 


SIOJO 


.-SIOSO 


Tresfi,  Li^ht 


Tasty  Restaurant 


We  are  opening  now! 

B  Real  Chinese 
■  Lunch  Combo  Special 

$5.50  -  $7.95 

■  Fresh  &  Healthy 

Open  Hours 

11.30  M-IO.  00  PM  (Mon  to  Sat) 


120  Victoria  ST  Tel;  8010168 


LUNCH  COMBO  SPECIAL 


1.  DongBei  Handaade  Dutsplings  (Six) 

With  vegetable  and  soup  $5.95 


2.  Fried  DongBei  Handmade  Dumplings  (Six) 


With  vegetable  and  soup  $5.95 

3.  Chicken  on  DongBei  Cool  Noodles 

With  vegetable  $7.95 

4.  Beef  on  DongBei  Cool  Noodles 

With  vegetable  $7.95 

5.  Beef  with  DongBei  Pancake 

With  vegetable  and  soup  $7.95 

6.  Stir  Fried  DongBei  Pancake  SJbfiitS 

With  vegetable  and  soup  $7.95 

7.  Mixed  Vegetable  Pried  Noodles 

With  vegetable  and  soup  $7.95 

8.  Chicken  Fried  Noodles  mm 

With  vegetable  and  soup  $7.95 

9.  Seafood  Fried  Noodles 

With  vegetable  and  soup  $7.95 

10.  Curry  Chicken  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $6. 50 

11.  Lemon  Chicken  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $6.95 

12.  Spicy  Beef  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7.50 

13.  Braised  Beef  with  Potatoes  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  6.95 


14.  Orange  Beef  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7.95 

15.  Braised  Beef  with  Oyster  Sauce  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7. 50 

16.  Black  Bean  Sauce  Beef  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7. 50 

17. Seafood  Egg  on  Rice 

With  fried  prawn  crackers,  vegetable  and  soup  $7.  50 

18.  Stir-fried  Squid  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7. 50 

19. Sweet  and  Sour  Pork  Ribs  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7.50 

20.  Sweet  and  Sour  Pork  with  Pineapple  on  RiceiS^S^Wfe 

With  two  fried  wontons,  vegetable  and  soup  $6. 50 

21.  Spicy  Pork  on  Rice 

With  fried  prawn  crackers,  vegetable  and  soup  $7.50 

22.  Chinese  Roasted  Pork  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $7.50 

23.  Sichuan  Style  Chilli  Tofu  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $5.50 

24.  Sizzling  Fried  Tofu  on  Rice 

With  two  fried  wontons,  vegetable  and  soup  $6.95 


Dinner  Menu  Available 


in  Restaurant! 


SOUPS 

1  Long  or  Short  Soups 

2  Citing  Hong 

3  Sweet  Com  Soup 

4  Fish  Soup 

5  Durt  Far  Hong 

6  Chop  Sue  Hong 

7  Kum  Low  Min 


2.00 

1.30 

2.40 

2.40 

2.40 

4.10 

4.65 


ENTREES 

a  Dim  Sims  (SonPiateJ 
S  Chicken  Rolls  (2  on  Plate) 

10  Shrimp  Puffs 

11  Lup  Cheong 

(Chinese  Sausage) 

12  Char  Shu 

(Sliced  Sweet  Pork) 


RICE 

13  Plain  Rice 

14  Fried  Rice 

15  Spsciai  Fried  Rice 


POULTRY 

IS  Chow  Guy  Pin  6.05 

(Sliced  Chicken  with  Vegetables) 

17  Hung  Yun  Guy  6.45 

(Sliced  Chicken.  Vegetables  and  Nuts) 

1S  Wong  Moon  Guy  Harm  ..  .  6.45 

(Chicken  in  Batter  with  Vegetables) 

SWEET  DISHES  (Chicken  &  Pork) 

IS  Bor  Lor  Guy  Pin  .  .  .  6.05 

(Sliced  Chicken,  Vegetables  &  Pineapple) 

20  Wong  Moon  Guy  6.45 

(Chicken  In  Bafterwith  Pineapple) 

21  Bor  Lor  Chop  Suey  .  7.05 

(Prawn.  Pork,  Chlcker^,  Sweet  Pork, 

Vegetables  and  Pineapple) 

22GooLooYook  6.55 

(Fried  Pork  with  Pineapple) 


CURRY 

23  Gar  Les  Guy 

(Chicken  and  Vegetables) 

24  Gar  Lee  Yae  Pin 

(Fish  and  Vegetables) 

25  Gar  Lee  Ngow  vook 

(Steak  and  VMetables) 

2S  Gar  Les  Ngow  Vook  Young  Tong 

(Steak  and  Onions) 

27  Gar  Lee  Loong  Har 

(Lobster  and  Vegetables) 

28  Gar  Les  Dai  Ges 

(Scallop  and  Vegetables) 

2S  Gar  Lee  Har  Doy 

(Prawn  and  Vegetables) 

FISH 

30  Chovr  Yee  Pin 

(Sliced  Fish  with  Vegetables) 

31  Dow  See  Yes 

(Fish  and  Black  Beans) 
32JumY€e 

(Steamed  Fish  with  Vegetables) 


6.05 

6.05 

6.60 

6.95 

10.00 

10.00 

9.20 

6.05 

7.30 

6.55 


SWEET  DISHES 

(Lobster,  Scallop,  Fish,  Prawn) 


33SooY©ePjn 

(Fish  Fritters,  Pineapple  8  Vegetables) 

34  Choosy  PesYse 

(Fried  Fish  with  Pineapple) 

35  Ng  Lev^Yss 

(Steamed  Fish  with  Pineapple) 

30  Wong  Moon  Yss 

(Fish  in  Batter  with  Pineapple) 

37  Wong  Moon  Har 

(Lobster  in  Batter  with  Pineapple) 

38  Wong  fsloon  Das  Gae  . 

(Scallop  In  Batter  with  Pineapple) 

39  Wong  Moon  Har  Doy 

(Prawn  In  Batter  with  Pineapple) 


6.55 

6.55 

6.55 

6.55 

10.00 

10.00 

9.20 


CHOP  SUEY  &  NOODLES 

40  Tign  Wars  Sceesal  . 

41  Chow  Min  . 

(Sliced  Pork,  Vegetables  and  Fried  Noodles) 

42  Guy  See  Min  . 

(Sliced  Pork,  Noodles  and  Vegetables) 

43  figswVook  Chow  Min . 

(Steak,  Fned  Noodles  and  Vegetables) 

44  Yse  Pin  Chow  Min 

(Sliced  Fish,  Fried  Noodles,  Vegetables) 

45  Chicken  Chow  Min  . 

(Sliced  Chicken,  Vegetables  and 
Fried  Noodles) 

45  Dat  Gee  Chow  Min  . 

(Scallop.  Vegetables  and  Fried  Noodles) 

47  Har  Boy  Chow  Fi/lin  . 

(Prawns  with  Fried  Noodles.  Vegetables) 

48  Yee  Pin  Mcoft  Min  . 

(Sliced  Fish.  Vegetables  and  Noodles) 

49  Chow  Woon  Hoon 

(Sliced  Pork.  Vegetables  and  Fried 
Patties) 

50  Chop  Susy 

(Sliced  Pork  with  Vegetables) 

51  Mgow  Vook  Chop  Susy  .. 

(Steak  and  Vegetables) 

52  Das  Gee  Chop  Suey  . 

(Scallop  with  Vegetables) 

53  Loong  Har  Chop  Suey . 

(Lobster  with  Vegetables) 

54  Char  5hu  Chop  Suey . 

(Sweet  Pork  with  Vegetables) 

55  Har  Doy  Chop  Suey 

(Prawns  and  Vegetables) 

56  Chinese  Chop  Suey  . 

(Mixture  with  Vegetables) 


6.10 

6.70 

6.20 

6.20 

10.20 

9.30 

6.20 

6.10 

6.00 

6.60 

10.00 

10.00 

6.10 

9.20 

9.05 


OMELETTES 

57  Foo  Young  Guy 
(Chicken) 

5S  Foo  Yong  Bun 

(Plain  Eggs) 

SO  Foo  Yong  Gee  Yook 

(Pork) 

60  Foo  Yong  Har 

(Lobster) 

81  Foo  Yong  Char  ihu 

(Sweet  Pork) 


6.20 

4.55 

6.20 

10.00 

6.20 


VEGETARLA,N  MEALS 

VegetBTlan  Mini  Spring  Roll . 

Curried  Vegetable  and  Rice . 

Mixed  Vegetable  Chow  Mein . 

Tofu  wish  Ginger  and  Shallot . 

Sate  Tofu . 

Red  or  Green  Curry  Tofu . 

Steamed  Choy  Sum  with  Oyster  Sauce . 

Szechuan  Tofu  Special . 

Tofu  with  Green  Vegetable . 

Mixed  Chinese  Vegetable . 

Mixed  Vegetable  &  Nuts . 

Assorted  Com  Soup . 

Mushrooms  Soup . 

Vegetarian  Short  Soup . 

Tofu  with  Seaweed  Soup . 

Hot  and  Sour  Vegetarian  Soup . 

Sweet  &  Sour  Vegetarian  Fish  (bean  skin,  potato  Jam) .... 
floney  Vegetarian  Duck  (bean  skin  Blied  with  mushroom) ... 

Vegetarian  Balls  with  Vegetable . 

Chinese  Diy  Mushroom  with  Vegetable . 

Salt  and  Spicy  Mushrooms . 

Steamed  Tofu  with  Black  Bean  Sauce . 

Red  or  Green  Curry  Tofu . 

Vegetarian  Singapore  Fried  Noodles . 


MALAYSIAN,  INDONESIAN, 
VIETNAMESE 
& 

THAI  DELIGHTS 


ENTREE 

Thai  Fish  Cakes  (4) . 

Curry  Puff  (3) . 

Vietnamese  Spring  Roll  (4). 

SOUP 

Tom  Yam  Goong . 


SATE  (5  sticks  with  peanut  sauce) 
Sate  Babi  (Pork) . . 


Sate  Lembu  (EeeQ . 

Sate  Ayam  (Chicken) . . 

LAICSA  (Rice  noodles  an 

coconut  milk  soup) 

CURRY  DISHES 

(Served  with  boiled  rice) 

Curry  Ayam  (Chicken) . . 

Curry  Lembu  (Bee!) . 

THAI  STYLES  CURRY 
Green  or  Red  Curry  Prawn.... 
Green  or  Red  Curry  Chicken 
Green  or  Red  Curry  Beef . 


SAMBOL  DISHES  (served  wSthboJledrM 

Seafood  Sambcl . . . . . 

Beef  or  Chicken  or  Pork  SamboS . 

Kapitan  Chicken  (in  batter) . 

Kapitan  Prawn  (in  batter/ . 

Kapitan  Scallop  (in  batter) . 

Gedo  (Mixed  vegetables  with  peanut  sauce) . 

Nasi  Goreng  (Indonesian  fried  nee) . 

Sing  Chau  Chow  Mai  (Singapore  fried  aoodscs) . 


Cbiaese  Restaurant 


*  Good  quality  of  foods 

"  carei^y  selected  from  a  -variety  of  CMaese, 
Malaysiaii,  ladoKestam  &  Umi  delights 

*  Ftiily  licensed 

*  Air  Coaditloned 

Smokiag  end  Noa-smoldag  sections  available 

*  Parkiiig  at  rear 

*  Catering  all  occasions 

*  Open  7  days  a  -wesfe  {Itmch  &  diimer) 

169  “  171  Kktoomlja  St 
Katoomba  NSW 

®  (047)saaiis 


ENTREE 

P4lxed  E:)tree . 

Prawn  Cockiaii . 

Seafood  CocktaSS . 

Oyster  CocktaSi . 

Dim  Sims  {4.  steamed  or  tried)., 

Mini  Spring  Rolf  (4) . 

Prawn  Toast- 
Prawn  Fritter 

Prawn  Cutlets  (6) . 

Gow  Gees  (6.  steamed  or  fried) 

Deep  Fried  Crispy  Caiemari . 

Chicken  and  Ham  Roll . 

Prawn  Chips . 


SOUP 

Short  Soup . 

Long  Soup . 

Combination  Long  or  Short  Soup. 

Sweet  Com  Chicken  Soup . 

Sweet  Com  Crab  Meat  Soup . 

Shark’s  Fin  and  Chicken  Soup . . 

Shark’s  Fin  and  Crab  Meat  Soup- 

Egg  Flower  Soup . 

Crab  Meat  Soup . 

Cream  Prawn  Soup . 


CHEF’S  SUGGESTIONS 

Seafood  Deluxe . 

New  Zealand  Mussels  in  Chilli  Black  Bean  Sauce . 

Szechuan  Style  King  Prawns  (hot) . 

Honey  King  Prawns . 

Barramund!  Fish  Pan  Fried  with  Ginger  Shallot  Sauce. 

Mongolian  Lamb . 

Peking  Style  Pork  Ribs . 

Fillet  Steak  Chinese  Style . 

Szechuan  Style  Chicken  (hot) . 

Braised  Chicken  with  Peking  Sauce . 

Fried  Duck  with  Orange  Sauce . 

Fried  Duck  with  Lemon  Sauce . 

Sliced  B.B.Q.  Pork  in  Plum  Sauce . 

Chilli  Combination . . 

Satay  Combination . . 

Garlic  Combination . 

Black  Bean  Combination . 

Salt  and  Spice  Calamari . 


PRAWNS 

King  Prawns  with  Black  Bean  Sauce . 

Chilli  King  Prawn: 

Sate  King  Prawns 

Garlic  King  Prawns . 

Braised  Prawns  Combination . 

Braised  Prawns  and  Chinese  Vegetables . 

King  Prawns  and  Pineapple . 

King  Prawns  and  Almonds  or  Cashew  Nuts. 
Braised  Prawns  and  Plum  Sauct 

Braised  Prawns  with  Tomatoes  and  Peas . 

Braised  Prawns  with  Baby  Com . 

Braised  Prawns  with  Ginger  and  Shallot . 


CHICKEN 

Braised  Chicken  with  Black  Bean  Sauce . 

Chilli  Chicken . 

Sate  Chicken . 

Garlic  Chicken . 

Braised  Chicken  Combination . 

Braised  Chicken  and  Chinese  Vegetables . 

Braised  Chicken  and  Pineapple . 

Braised  Chicken  and  Cashew  Nuts . 

Braised  Chicken  and  Almond  Nuts . 

Braised  Chicken  with  Plum  Sauce . 

Braised  Chicken  and  Mushroon  s 

Crispy  Skin  Chicken  Prawn  Chips . 

Boneless  Lemon  Chicken . 

B.B.Q.  Chicken  and  Mushroom . 

B.B.Q.  Chicken  with  Sweet  and  Sour  Flavour. 

BEEF 

Beef  with  Black  Bean  Sauce . 

Chilli  Sliced  Beef . 

Sate  Sliced  Beef. . 

Garlic  Sliced  Beef . 

Beef  Combination . 

Beef  and  Chinese  Vegetables . 

Beef  and  Pineapple . 

Beef  and  Oyster  Sauce . 

Beef  and  Baby  Com . 

Beef  and  Tomato . 


PORK 

Braised  Pork  with  Black  Bean  Sauce  .. 

Chilli  Pork . 

Sale  Pork . . 

Garlic  Pork . 

Braised  Pork  Combination . 

Braised  Pork  and  Chinese  Vegetables . 

Braised  Pork  and  Pineapple . 

Braised  Pork  and  Plum  Sauce . 


SCALLOPS 

Chilli  Scallops . 

Scallops  with  Black  Bean  Sauce ... 

Sate  Scallops . 

Scallops  with  Ginger  and  f  ’  ^  - 
Scallops  and  Baby  Com ... 


CALAMAR! 

Chilli  Calamari . 

Calamari  with  Ginger  and  Shallots . 

Calamari  with  Black  Bean  Sauce . 

Sate  Calamari . 

SWEET  AND  SOUR 

Sweet  and  Sour  Pork . 

Sweet  and  Sour  Chicken  Fritters . 

Sweet  and  Soar  King  Prawn  Fritters . 

Sweet  and  Sour  Combinal  on 

Sweet  and  Sour  Beef . 

Sweet  and  Sour  Barramundi  Fish  Fntters . 
Sweet  and  Sour  Braised  Cnicxen . 


OMELETTES 

Chicken  Omelettt 

Prawn  Omeiette . 

Mushroom  Omelette .... 
King  Prawn  Omelette... 
Combination  Omelette. 


RICE 

Special  Fried  Rice . 

Fried  Rice . Small  Large 

Boiled  Rice . 

Curried  Beef  and  Rice . 

Curried  Chicken  and  Rice . 

Curried  King  Prawn  and  Rice . 

Steak,  Tomato  an.  R  cs 

King  Prawn.  Tomato  and  Rice . 

Combination  Rice . 

Braised  Prawn  Fried  Rice . 

Sweet  &  Sour  Perk  and  Fried  Rice . 

Young’s  Special  Combination  Rice . 

CHOW  MEIN  (Noodles) 

Beef  Chow  Mein . 

King  Prawn  Chow  Mein . 

Chicken  Chow  Mein . 

Pork  Chow  Mein . 

Combination  Chow  Mein . 
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i  Fried  Mixed  Entree 

Seafood  Combination 
Sliced  Steak  Salay  Sauce 
Boneless  Lemon  Chicken 
Mongolian  Lamb 
Mixed  Fresh  Green 
Fried  Riee 
Fruit  Platter 
Coffee  or  Jasamlne  Tea 


Also  Featuring 

*  Live  Seafood  at  Affordable  Price 

*  A  -  La  -  Carte  Menu 

*  1/2  Price  Parking  From  5pm  -  1 1pm 

*  Function  Rooms  -  10  to  500  Guests 


$17.50p.f. 

(Min  4  persons) 


For  Reservation:  Tel:  (02)  9281  5566  Fax:  (02)  9281  5943 


